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Definite Conditions 


may be banked on 

for definite results. 
When buying 
American Cans you are 
getting insurance 

at our cost. If one 
factory burns, we have 
others to which orders 
are transferred. 


These are Definite Working Conditions 


AMERICAN CAN CO. 


Chicago NEW YORK San Francisco 
Baltimore Montreal 
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THE Canning TRADE 


GEO. W. ZASTROW 


; MECHANICAL ENGINEER 
1404 to 1410 Thames St. BALTIMORE, MD. 


ATLLAN SSH90Ud THALS GIAONdWI 


Manufactured to hold 800, 1.000 and 1,200 2-lb. cans. Conceded 
to-be the best; hundreds in use. Double thermometer pocket 
rivited to each kettle. Constructed so as to use either water, dry 
steam, or open bath process. 


The packers are realizing more each year, that 
they cannot afford to do without the Blakeslee 
Simplicity Can Righting Machine and the result 
last season was that we were sold out and had to 
refuse orders. 

Why not place your order now? 


Burden & Blakeslee, Mfgrs. 


Cazenovia, N. Y. 


A. K. Robins & Co. Agts. 
Baltimore District 


WHEELING CANS 


WHEELING CANS 
are made from Prime 
Tin Plates throughout 
and are strictly outside 
soldered. 


Johnson=Morse Can Co. 


WHEELING CANS 
represent the very high- 
est type of fruit can in 
workmanship and ma- 
terial. 


SUCCESSORS TO 
Wheeling Can Co. 


Oliver J. Johnson, President A. A. Morse, Vice-President Wheeling, W. Va 


Wheeling, W. Va. 
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AYARS UNIVERSAL CONTINUOUS CAPPER 


FOR ANY SPEED REQUIRED 
ABOUT 350 MACHINES IN USE 


INCORPORATED 190 


ESTABLISHED 1068 


PRESERVERS 
CANNED FRUITS. VEGETABLES AND MEATS. 
JAMS, JELLIES AND PRESERVES. 
TABLE DELICACIES. 


BLUE LABEL KETCHUP AND SOUPS. 


Ayars Machine Company 
Salem, ¥. J. 


say t 
tinuous Capper both worked to our entire satisfaction. The Piller did 
its work very nicely and evenly, and‘in a very cleanly manner, without 
any waste whatever of peas. The Capper working in connection with this: 
Piller, worked equally as well, giving us<no trouble whatever. We con+ 
sider both these machines a very profitable investment, and would say 
we consider there is considerable saving on the Capper in the way of 
solder, ——_. and also in loss of goods on account of there being 
ALMOST NO CAP LEAKS TO MEND. Yours truly, 

Curtice Brothers Co. 


RICHARDSON & ROBBINS CO. iess 
INCOR PORATED 1903 
LONG DISTANCE PHONE, DOVER. DEL.,.. December 6th, 1912, 
Ayars Machine Company, 
lem, N. J. 
Gentlemen: 


The Universal Continuous Capper, which we purchased from you 
last season, did very satisfactory work; in fact, we have two of 
these machines that we have been using for the past 
vears, and we have never had the least troybje with them. 

Yours truly, 


Ayars Machine Company, 


BROWN, BOGGS CO, Lrv., Hamiiton, Onr., Sole Agents for Canada. 
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Any Canner or Can Maker located on the Pacific 
Coast, no matter where, regardless of size, is in 
my territory. If | have never supplied your wants, 
then give me a trial. Those Canners now on my 
books know that | represent the biggest, best and 


safest manufacturers Catering to the Canning Industry. 


FRA 
E. J. JUDGE, SAX. 
REPRESENTING 


Sprague Canning Machinery Co. Tacks Manufacturing Co., (Pastes) 
Torris Wold & Co., (Can Making Machinery) J. F. Haller Co., (Washers and Fillers) 


| Modern Productive 
Sanitary Economical 
7 LIGHTNING 
FINISHER 
Finishes the Goods 
at a Minimum of Waste. 


Finish your Catsup, Apple and 
Plum Butters, Tomato, Squash and 
Pumpkin Pulp with this machine. 


GET IN LINE WITH UP- 
TO-DATE PULP MAKERS 


Wn. KERN, Wilkes-Barre, 
Patented in U.S. and Foreign Countries Penna. 
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STICKNEY 
SYRUPING MACHINE 
$125.00 


Instantly adjustable while run- 
ning. Will handle one, two or 
three pound cans, and do per- 
fect work. 


CONDENSED MILK 
FILLER 


Standard machine of its class, 
in use by all the largest 
concerns. 


SPECIAL FILLING MaA- 
CHINES for any purpose or 
cdpacity. EVAPORATED 
CREAM, BAKED BEANS, 


2 FATS, OILS, MUSTARDS, 
al etc., in round or square cans 
or glass jars. 


HENRY R, STICKNEY, 4, 


Special Agent SPRAGUE CANNING MACHINERY COMPANY, 
—FOR— 
NEW ENGLAND STATES. 


A. C. TERRY, Secty. & Treas. 


FLUX 


The smallest single item of ex- 


ANCHOR pense in your factory require- 


B. Z. TERRY, Pres. 


ments, but very important. 


Why not have the best 


‘There is no other best, nor 
any just as good’’—as 
@RAOK Wank 


ANCHOR BRAND No. 2 


Especially adapted for use on Hawkins’ or 
Ayars’ Cappers. Also the best hand cap- 
ping flux on the market. 


Very Efficient in Producing a Perfect Seal— 
A record of only one-twentteth of 1 per cent. 
JSrom leak loss, hence by far the cheapest and 
most economical known flux. | 


SHIPMENTS MADE DAY ORDER IS RECEIVED 
WIRE YOUR ORDER AT OUR EXPENSE 
GARDEN CITY LABORATORY 
Long Distance Phone, Yards 554 
612 W. 43rd STREET CHICAGO 


Oyster Steam Box 


With Improved Sliding Doors, doing away 
with the hinged tracks, giving in- 
increased service. 


Edw. Renneburg & Sons Co., 
Machine and Boiler Works, 


WORKS: OFFICE: 


ATLANTIC WHARF 2639 BOSTON ST. 


Boston & Lakewood Ave. Baltimore, Md. 


ATLANTIC CANS 


SURE CONTAINERS 


Highest Quality 
Cleanliness 
Prompt Service 
ORDER NOW 


ATLANTIC CAN CO. 


BALTIMORE 


——FOR—— 
SWEET POTATOES 
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THE Canning TRADE 


of beans, beets, apples 


It is the cheapest 
way to fill your cans 


or sweet potatoes 


Your most tender stock 


Can Filler 


ge put into your cans 


Pays for itself 


in afew days 


without injury 


Your softest blanch will not worry you when you come to 
put the goods into the cans if you are using a ‘‘Monitor’’ Can 
Filler—simply because it fills the cans more evenly and in a 
more gentle manner than the most skilled help you can hope 
to secure anywhere. This machine turns out an enormous 
amount of work having a record of 8000 gallon cans of apples 
in ten hours, and 30,000 No. 2 cans of string beans in ten 
hours. Always ready for use, it eliminates the trouble of 
searching for help at some busy time. Requires small floor 
space, very little power, and almost no care or attention what- 
ever. The simplest, easiest, cheapest, best way for filling cans, 
and one which pays you handsomely. 

Sold with privilege of ten days’ trial—guaranteed perfect 
in every respect, or no sale. 


HUNTLEY MFG. CO., Silver Creek, N. Y. 


Pacific Coast Agent, C. J. GROAT, 601 Concord Bidg., Portland, Oregon. 
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POLP CANS 


Five Gallon Rectangular 
| Onusually Good Quality 


SOUTHERN CAN CO. 


BALTIMORE, MD. 


WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


Our review of the week is necessarily a short one, as 
most of the week, it seems, has been given up to holi- 
day, but one prominent feature has stood out above all 
others, and that is that since the good rains of last week 
crops have been making great progress. Nearly every 


| section of the country has been suffering from intense 


heat, but most sections had their drouth broken, and the 
heat was, therefore, not as damaging as it would other- 
wise have been. Some sections are even yet complaining 
that the drouth is unbroken and that crops are suffering 
badly. 

The general improvement of crops, however, has 
been sufficient to turn the tide of expectations clear 
around to the other side. Two weeks ago everything 
looked dismal to the growers, and judged from that time 
things were, indeed, black looking. But now, that good 
rains have come and the crops of all kinds have been ben- 
efited, some students of the market have gone over to the 
other side and can see nothing but overwhelming crops 
and packs, and demoralization to the market. Strange 
enough it is some of our supply friends who are thus af- 
fected. 

Just as an example: Towards the latter part of last 
week a well-known supply man dropped into this office 
and in the course of conversation said: “Gee, but that 
was a blue issue last week. Why, the packers are saying 
there is no use buying machinery, for there will be no 
crops to pack.” This week another large supply man, 
meeting the writer on the street, remarked: “The acre- 
age is good; there will be more tomato factories running 
than ever before; there will be a pack of 15,000,000 cases, 
and a 70c. market, you see!” Incidentally this same sup- 
ply man had been as blue as the former one, at that time, 
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Neither of these extremes is correct, in our opinion, and 
the truth lies just between them. In fact, we think our 
friend Potter, of Lanary, IIl., just about sizes up the sit- 
uation. Writing under date of June 30th, and speaking 
of corn, he says: “Our acreage is 60 per cent. of last 
year. Wet weather put our seeding back two weeks; 
frost did some damage to early plantings, but conditions 
now are most favorable and the crop is rapidly making 
up.” There is the kernel in the nut; the early season was 
most unfavorable in all sections; acreages of all kinds 
were cut, much in some articles and in some sections, less 
in others; but now, with rare exceptions, all sections are 
having good crop growths. Corn was deliberately cut, 
the tomato acreage through force of circumstances. What 
the ultimate outcome will be entirely depends upon 
weather conditions. The weather has behaved very badly 
so far; will it make a complete reformation and be perfect 
for the rest of the season? Not if we judge it by human 
standards. 

A very gratifying evidence developed this week is 
the fact that the market is able to consume 14,000,000 
cases of tomatoes annually, and that in face of not the best 
year on record. For by the time new packings come upon 
the market the supply of spot tomatoes will be about, if 
not entirely, exhausted. And the nature of the buying, 
on the part of the jobbers, has been such this past year 
as to warrant the statement that the goods have gone into 
consumption. There has been practically no speculation. 
Therefore with clean floors at the commencement of the 
tomato canning season, to use the vernacular, “the to- 
mato canner should worry.” 

The developments of the week in trading have all 
shown a gain of further strength in spot tomatoes, and 
in fact we might say in all lines of canned foods. Even 
corn has shown improvement, and peas are being watched 
more carefully, and jobbers are becoming uneasy as to 
their supples. Buying of future tomatoes has been a fea- 


‘ture and the orders have come from all quarters. But 


there are not changes in the prices to be noted, though 
we have expected to see future tomatoes bring more 
money. At 80c. for full standard No. 3 tomatoes there 
is little room for profit for the packer, and no room for 
loss on the buyer’s part. 


It is pretty well assured that the Government will be 
very exacting as to quality packing this season, and it is 
doubtful if some of the kind of packs which were allowed 
to pass last season will get through this year. The 
packer who uses last year’s “luck” .as a gauge for this 
season's pack will in all probability live to regret it. The 
Government felt that it was ready to take drastic meas- 
ures towards the use of water in tomatoes, etc.. but it likes 
to make assurance doubly sure before starting. In this 
respect it is like the old darky in Washington, of whom 
it was boasted he could drink a pint of gin without taking 
the bottle from his lips. When the wagers were made, 
before the old darky would try it, he went next door and 
drank a pint to see if he could do it. The Government 


knows what it can do now, and is ready. It will be well 
to keep this in mind. 


‘In the efforts to have all factories comply with sani- 
tary requirements, and the goods as well, it is not remiss 
here to remind our readers that Dr. Bigelow is now “on 
the job“ at the National Canners’ Laboratory, and ready 
and willing to give any information in his power. It must 
be remembered that Dr. Bigelow, while with the Gov- 
ernment, did more of the work in this “water in toma- 
toes” question than any other man. He is not turning 
traitor to his previous love, and we mean no such intima- 
tion in this reference to him, but simply wish to point out 
that he is familiar with this whole question to a greater 
degree than any other man in the country, and that if you 
are members of the National Association, as we presume 
you are, this knowledge is at your disposal. 


CANNERIES ASK TIME, EXTENSION. 


New York State canneries have asked the labor commis- 
sion for the extension of working hours for females as the 
new law provides. The law provides that from June 15 to 
October 15 women may work in the canneries not to exceed 
sixty hours a week, but the iabor commission is authorized to 
extend these hours to sixty-six hours a week, provided no 
woman is permitted to work more than twelve hours in any 
one day. Extra hours may be granted only from June 25 to 
August 5 in each year. 

The acting labor commissioner said that the request would 
unquestionably be granted. The intention of the framers of 
the law was that the canneries should have a little leeway dur- 
ing the rush season, when extra time is required to enable 
them to get out their work on time. 


J. E. LARGER WITH DUGDALE-HAYDEN. 


Mr. J. E. Larger, recently of the firm of Buning-Larger 
Company, Indianapolis, Ind., has identified himself with the 
Dugdale-Hayden Brokerage Company of Indianapolis, taking 
full charge of the department of California canned and dried 
fruits, salmon and sardines. 


Mr. Larger is widely known as a successful and energetic 
broker. He has a wide range of business friends and ac- 
guaintances throughout the country which he has formed 
during his many years of experience. 


His identity with the industry in the capacity of packer, 
jobber or broker, and his known ability and reputation for 


square dealing insure for him every success his friends all ° 
wish him. 


A CANNER GOES TO SENATE. 


E. D. Smith, fruit grower, canner, and preserver, Win- 
ona, Ont., has been appointed with three other Ontario men, 
a member of Canada’s Senate. Mr. Smith is a figure familiar 
to many, not only in his native district, but throughout 
Canada. He was born Dec.8, 1853 at Winona; has been a 
fruit grower since 1873; a fruit dealer and nurseryman 
since 1882; a jam manufacturer since 1904 and a canner 
since 1906. He is an ex-member of Parliament. 


The New York Market 


Mainly a holiday week—Efforts to keep cool greater than all else—Market is firm and 


quiet—Buyers and sellers apart on tomato prices - Corn firmer in price—Peas show, 


more activity—Picked up in the market. 


Reported by Telegraph 


New York, July 2, 1913. 

The Market.—He who would make discoveries in ac- 
tivity must have sought other fields than New York mar- 
kets this week. There will be a general close down Friday 
to last until Monday, while the employes hied themselves 
away for a three-days’ stay where they could obtain the 
most benefit from their outing. The same combination 
appeared Memorial Day, but it was not so generally ob- 
served as today. The first of the week there was some 
activity and sales were made sufficient to cover bare re- 
quirements until the market opened again Monday. But 
the city has been sweltering in the folds of a heat wave 
and that always reduces movement. Few buy as liberally 
when it is hot as they do at other times, and last week 
was no exception. The great effort is to keep cool. To 
accomplish that every other interest, excepting the bare 
necessity of performing as much work as is necessary is 
set aside. Sales always run down during a hot wave, and 
it would be difficult to interest purchasers in the most 
pronounced bargain. Meanwhile prices seem to retain 
their firmness and such advances as have been made were 
retained. Holders seem more certain of their ground and 
refuse to accept concessions, unless some personal reason 


exists. The market is, therefore, firm, though quiet, and 
sales are made at about full range of values. Conditions 
vary but little from those reported last week, and sales, 
while at about full prices in most instances, have been in 
small proportion only. Buyers are conservative and holders 
are not urging purchases upon those who seem disposed to 
exhibit reluctance. All interests are looking forward to 
little improvement in movement or price until after the hot 
weather passes. 


Tomatoes.—So far as can be learned there are no lots 
available in full standard No. 3s under 85c. f. o. b. factory. 


On this basis sales have been and are slow. But holders © 


are disposed to make concessions, and the feeling of buy- 
ers that they do not care to come up to these quotations, 
has created a condition closely approaching a deadlock. 
Buyers state very flatly that they are waiting for conces- 
sions, but sellers state just as flatly that they won’t get 
them, and there the matter rests. Good stock in No. 2s 
is offered at 62.%4@65c. if. o. b. factory. No. 10s are held 
at $3.00@$3.25 f. o. b. factory. It is harder to find sellers 
at $3.00 for stock acceptable to buyers. Repeated asser- 
tions that the growing crop has been injured by cold, by 
storms and drought has helped in increasing the firmness, 
Still buyers insist that they are not influenced by the poor 
crop reports. 

Futures have sold fairly well at 60c. for No. 2s, 80c. 
for No. 3s and $2.50 for No. 10s, all f. 0. b. factory. The 
increased activity has been stimulated somewhat by the 
reports from packing sections that the crop outlook is 
only fair. Most sellers who guarantee 100 per cent. de- 
livery are asking outside figures. Sales of 514-inch cans 
have been made at $1.10@$1.15 for No. 3s, f. 0. b. Mary- 
land factory. 


Corn.—The market is firmer on the better grades. 
Fair standard Maine style is held at 5234@55c. f. o. b. 
factory. Buyers are not disposed to pay this figure in- 
side, yet it is more difficult to find acceptable stock below 
55c. Fancy Maine has been quoted as high as $1.10, but 
$1.00@$1.05 is the usual figure and will still buy. West- 
ern corn is firmer. The great quantity that was weighing 
down the market at 47%c. seems to be nearly gone and 
offerings are all held higher. Some business has been 
done on fancy No. 2 State pack at 85@87'%c here. All 
medium grades are dull. Not much is heard of futures. 
Prices remain unchanged about as quoted. 


Peas.—A fair business is reported in No. 1 stock new 
pack for future delivery. Interest in the finer sorts im- 
proves. Standard and extra standard Southern pack are 
moving more freely. Old pack Western standard are 
more wanted and buyers are looking for bargains. Sales 
of sifted early Junes have been made at $1.10 f. 0. b. fac- 
tory. Extra sifted Junes are harder to find at $1.25 fac- 
tory. Seconds offer more freely at 82144@85c. and stand- 
ards go at 90c. f. o. b. factory. Packers assert that the 
pack is less than 60 per cent. of last year’s total. They 
seem to be a shade more anxious to sell for immediate 
delivery. 

String Beans.—Prices are unchanged and quotations 
elsewhere about cover the transactions. Southern green 
No. 10s are a shade firmer at $2.25. No. 10 wax are held 
at $2.15 f. 0. b. factory. 

Asparagus.—The market is firm. A good interest is 
noted on new pack California to arrive. No one is urging 
sales and most holders are not particularly anxious to 
dispose of what they have, excepting at full outside 
figures. 

Beets.—A fair demand for good stock is noted, but 
ordinary grades are dull and but little wanted. 

Spinach.—The market is more active and sales are 
made in a small way at higher prices in some instances. 

Fruits.—A firm market is reported on new pack, 
based on opening prices. The reports that certain inter- 
ests are shading opening figures is vigorously denied, and 


‘the support their contention by the declaration that this 


year’s supply is so short no necessity exists for cutting 
prices. 

Peaches.—A good business has been done in all 
grades and sizes, and a disposition to withdraw on 2% 
cans is noted. More have been bought than last year at 
the same time. Old stock does not move very fast. Fresh 
peaches are competing too strongly just now. 

Apricots.—Sellers are not anxious about disposing of 
o. 2%s, but in other sizes no change is noted. Conditions 
remain substantially unchanged from last reports. Buy- 
ing, as a whole, has been larger than last year, and there 
are still some jobbers who have not put in their orders. 

Pears.—California Bartletts are closely sold up on 
the spot. New pack are uncertain, but promise to be 
short and high. 

Cherries.—The market is more active on fine grades, 
but buying is principally in small lots. The prospect for 
this season’s pack it not promising. 
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Pineapples.—Fine grades-of Hawaiian are wanted 
and the tendercy on 2%s is sharply upward. Other grades 
are unchanged, and movement appears somewhat re- 

Apples.—No. 10s are steady, but buying has ceased 
because of the higher prices asked by holders. New York 
State packers are much firmer in their views because of 
the promised shortage in the crop.’ It is impossible to say 
what the outcome will be. 

Blueberries.—Reports from canning sections are not 
altogether reassuring and buyers are uncertain about 
what they will get. Maine promises a shortage. In some 
localities in New Jersey the crop is reported good. 

Raspberries.—Early cold weather and drought at the 
critical time greatly reduced the output of both red and 
black cherries. Canners can make no estimates of their 
probable output. Old stock is steady, but movement is 
slow. 

Blackberries—No change in the situation. 
weather has hurt the crop. That much is certain. 
what the final eqect will be it is impossible to say. 

Strawberries.—The shortage in this year’s yield, and 
the reduced canning output, have a tendency to improve 
the market for old berries, but it is impossible to say what 
the effect will be finally. 


Gooseberries.—The crop is now being harvested, and 
the output appears about an average in the Northern 
section. 

Salmon.—The market has been held up for some time 
waiting for the opening prices on Columbia River 
Chinook. The figures announced were: No. 1 flats, 
$2.00; No. 1 talls, $1.95; flat halves, $1.25; ovals, $2.55. 
The pack is one of the smallest on record, owing to the 
high water in the river. It is believed that jobbers will 
conform, even at these unexpectedly high prices. Up to 
$1.40 has been paid for red Alaska talls, small lots, but it 
is still possible to buy at $1.37'%. Pinks are held at 80c., 
with occasional sales at 75c. The Coast market for pink 
talls is above the parity of spot cost laid down. Other 
grades are unchanged. 

Sardines.—Domestic grades are in fair demand. Re- 
ports from Eastport are that little packing is in progress. 
The market is dependent upon old fish. Quarter-oils in 
keyless cans are firmer. Best qualities of imported are 
selling fairly well, but supplies are short. 

Shrimp.—The market is closely cleaned up on con- 
tracts with packers in the South. Demand is light just 
now. 

Crab Meat.—Holders are firmer in their views and 
sales are made in small lots only. Very little is available 
in any quarter now. 


Lobster.—Not much available and prices rule high. 


Oysters.—Save for a small interior demand not much 
is doing. 

PICKED UP IN THE MARKET. 

The damage to growing crops in different parts of New 
Jersey by the drought, and again by the sudden showers, is 
complained of by a number of localities. But it is, of course, 
impossible to say how serious it will be eventually. Frost, 
heat, storm have each left a trail of injury, which will, per- 


haps, be seen in the output of canned vegetables, berries and 
fruits in the State this year. 


Reports from various parts of New England are all to 
the effect that rain is needed to bring forward the crops in 
the ground. They were late planted in many instances be- 
cause of prolonged rains and cold weather, and in some lo- 
calities replanting was essential. For four weeks no rain 


Dry 
But 


THE Canning TRADE 


has fallen, arid all growing crops are suffering. Corn will 
be set back two or three weeks, if, indeed, it is not ruined 


entirely. The outlook in most canaing sections is not prom- 


ising at present. oa 

The West Side canned goods and grocery district was 
generally closed this week on Thursday afternoon until 
Monday morning. No one was at work excepting those 
who were required to deliver the few small orders for re- 
tailers, who must have stock to werk wit and never buy 
more than a day’s supply. The closing waS even more gen- 
eral that on Memorial Day, and few establishments exhib- 
ited any activity at all. New York departed for the coun- 
try in a body, and everybody who could get away went to 
be gone until Monday. Thousands’ more left for their va- 
cations. Schools are done, and those who escape to the 
country during the hot months have gone, or will leave this 
week. It makes a good deal of difference with trade in the 
summer the way the people now leave the city. Of course, 
eventually the sales are traced back to New York, but to 
begin with the lack of the usual run of orders is severely 
felt. It will be September, when the schcols begin, before 
the usual activity will be resumed. 

A letter from Waukesha, Wis., says that the outlook is 
fair for early peas, but hat sweets show an irregular stand. 
It seems to be the opinion that the Alaskas will run largely 
to No. 3s and No. 4s. 

Reports from the South are that holdings of old-pack 
Maine corn are closely cleaned up on grades selling at 
47¥%2@52c. f. 0. b. factory. Many lots of old pack corn 
are said to be under contract for later delivery to New York 
jobbers. 

Norwegian sardine packers report that fishing to date 
is a failure. In most instances packers are unable to fill 
their contracts. French fishing is small, and but little has 
been done in Portugal. The pack in that latter country is 
almost wholly of large fish. 

James V. Dunbar, of the Dunbar-Lopez-Dukate Com- 
pany, New Orleans, has been a New York visitor during 
the week. He says that the pack of shrimp is practically 
cleaned up on current pack under liberal purchases on con- 
tracts. 

One sale of 5,000 cases of full standard Maryland No. 
3 tomatoes was reported at 85c. f. o. b. factory. This stock 
was for New York account. 


John L. Porter, of John L, .Porter & Co., Scranton, Pa., 
visited the New York canned foods trade during the week. 

A strike of fishermen at Ketchican, Alaska, was de- 
clared on June 25, when practically all salmon packers ac- 
ceded to an agreement and scale of prices. Dry salmon 
were cut from 3@3'4c. to 21%4@3G¢, respectively. Sockeye 
salmon are I2c. at stream, and 15«. delivered. 

The Batavia Canning Company’s property at Batavia, 
N. Y., was burned last week, entailing a loss of $125,000. 
Sprague, Warner & Co., Chicago, were the heaviest losers. 
Many thousands of cans of vegetables were burned. The 
insurance was $100,000. The place will be rebuilt at once. 

John A. Wilke, of Omaha, has been in the West Side 
grocery trade this week. He reported an active trade in 
red Alaska salmon in his section of the country, and all other 
varieties of canned foods going well. 

Bids below $1.05 on fancy Maine corn, 1912 pack, were 
declined during the week. Most sellers quote fancy up to 
$1.07%. It is becoming more difficult to obtain anything 


in Maine style pack under 52'%c. f. 0. b. factory. 


No. 1 flat spot Columbia River Chinook salmon has ad- 
vanced to $2.30 laid down. Flat halves are quoted at $1.25 
here. Very few are left from last year’s pack. 


HUDSON. 
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Fast—Positive—E fficient 


Bliss No. 400 Automatic. Rubber 
Ring Applying Machine 


For affixing to the lids of preserve tins, the rubber rings used to 
insure hermeticity in double-seamed cans. It will do this work with 
cheap help (boys or girls) in a much more rapid and reliable manner 
than can be done even by trained operators with the usual hand and 

foot apparatus. The speed of preduction is limited only by the diligence and 
p skill of the operator who places the rings and lids on the chucks. The average 
speed, once the work is well organized, should be about 20-30 lids per 
minute. 

A heavy tie-rod, connecting the arm which carries the pressure head - 
with the body of the machine, prevents the objectionable ‘‘spring’’ which 
in other machines of this type occasions uneven flattening out of the 
rings. In order to get a uniformly tight seam, it is essential to have 
the rubber rings pressed down to an even thickness all around. 

Maximum outside diameter of lids or bottoms to which rubber 


rings may be applied by means of this machine: 8% inches. | 


“Builders of The Complete Line’ 
Can Machinery Catalog 14 T, on request 


| 


E. W. BLISS CO., 25 Adams St., Brooklyn, N. Y. 


= Representatives for Chicago & Vicinity: STILES-MORSE CO., 565 W. Washington St., Chicago, Ill. 


FIRE INSURANCE 
CANNERS EXCHANGE SUBSCRIBERS 


AT 
WARNER INTER--INSURANCE BUREAU 


THE RESULT OF ae JANUARY 1, 1913 


Insurance in force $20,621,472.15 
Cash Assets - - - - - - 318,078.85 
Cash Savings for five years, in excess of - - 355,000.00 
Losses paid in five years - 306,838.67 


RESULTS ARE PROOF 


FOR FULL PARTICULARS, ADDRESS 


‘LANSING B. WARNER, Incorporated Attorney 
111 W. MONROE STREET, CHICAGO 


ADVISORY COMMITTEE FOR CANNERS EXCHANGE SUBSCRIBERS 


FRANK VAN CAMP, Ch" irman WM. R. ROACH GEO. G. BAILEY, Treasurer 
Indianapolis, Ind. Hart, Mich Rome, New York 
L. A. SEARS, T. HERBERT SHRIVER LANSING B. WARNER, Secretary 


Chillicothe, Ohio Westminster, Md. Chicago, Illinois 
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The Chicago Market 


Intense heat—Likely to hurt the pea crops of Wisconsin and Michigan—Spot tomatoes 


bringing a premium—Immense consuming. ability of the country—Tide has turned 


in canned corn market—Peas in critical condition—Canned Food Week endorsed 


for 1914. 


Reported by Telegraph 


Chicago, July 2nd, 1913. 

The Weather.—Red-hot weather has prevailed since 
my last communication and Chicago has sweltered and 
suffered under it. For a part of the time the lake breeze 
seemed to have abandoned us and the wind from the 
south and west brought the heat of the tropics to us and 
shoved it across the lake into Michigan and northward 
into Wisconsin. An occasional intermission, a little rain 
and the usual cool nights, were all required to relieve the 
people of this city of dire distress. 

What About It.—Well, the heat was good for tomato 
plants and corn, but should it continue for a while it will 
be disastrous to the pea crop, causing peas to mature too 
rapidly and all in a bunch. 

This would put the crop heavily into standard and 
sub-standard grade and start the market crazy to buy fine 
grades. It would have but little effect upon the Indiana 
pea pack, as it is about all in the cans or nearly so, but 
Wisconsin and Michigan canners are just now beginning 
to pack peas, and there is where the foment would be 
and probably will be done. 

Canned Tomatoes.—Spot tomatoes in Chicago first 
hands for Standard No. 3 are easily bringing 90c. to 
92M%4c., and some lots at 95c., but are not moving quickly 
at the last price. 

I say first hands, but that is hardly correct, as there 
are no tomatoes here in first hands, but there are a few 
lots in second hands, held at the mason named. Indiana 
has no spot tomatoes. 

In futures the buying is fairly active and the three 
firms of local brokers which sell all the Eastern packed 
tomatoes that are sold here have been fairly busy. 


Wholesale grocers are covering their sales and pro- | 


viding a little margin, but their purchases are not to be 
compared in magnitude with last year, as there has been 
an entire absence of speculation in the buying. 

Confidence, however, exists in prices that prevail at 
present and buyers do not anticipate lower prices, nor 
will they see lower prices unless in some case of a packer 
being badly posted or so hard up that he is compelled to 
shade the market in order to get bankable contracts. 

None of this kind of business has been done so far, 
however, and packers have maintained prices. 

The big fourteen-million case pack of tomatoes, 
much of which was exceedingly poor, will have all gone 
into consumption by August Ist, 1913, and a close clean- 
up will be made. 

No one even imagined that such would be the case, 
but the contry has conclusively shown its power to ab- 


sorb one and one-sixth million cases of canned tomatoes 
per month for 12 months, and if the tomatoes had been 
well packed and desirable, more would have been needed. 

Canned Corn.—The tide has turned and there is 
something doing in canned corn. It is evident that the 
acreage has been heavily reduced or that some other rea- 
son exists for the reaction in the canned corn market. 

A broker (reliable) told me this story today. He re- 
ceived a letter from a big Illinois corn packer instructing 
him to buy ten thousand cases good standard No. 2 corn 
at 50c. cannery. The broker felt elated, for he had a 
letter only about ten days’ old from a big Indiana corn 
packer telling him to sell about the same quantity of good 
standard corn at 50c. cannery. 

The broker was elated and imagined that he could 
feel the brokerage on the spot lot of corn bulging out of 
his pants pocket. 

He invested one dollar in a long-distance call and got 
the Indiana man on the wire and said: “Sold ten thou- 
sand cases of that corn for you at your price, 50 cents 
cannery.” 

A shrill, squeaky reply came back over the wires 
which sounded like: “Nay, nay! nothing doing.” The 
broker said: “What’s the matter; have you sold it?” and 
the reply came: “No, but I have withdrawn it and have 
also withdrawn my future pricé of 5714, and don’t want 
to sell just now at any price. Guess I will wait a while.” 
And then the conversation was called off. 

The good cheap lots of corn have all been bought up, 
withdrawn or advanced in price, and it is evident that the 
sick baby of the canned corn market is much better than 
it was with symptoms of complete recovery. 

Canned Peas.—No news of peas—I refer to new 
peas—but some of the new pack from Indiana will arrive 
in a few days. The crop is now at its most critically dan- 
gerous period and all depends upon the weather we are 
favored with during the next two weeks. 

Woman’s Emancipation.—I have observed that wo- 
men of advanced thought, that is to say, the intelligent 
and well educated women who study, apply the prin- 
ciples of scientific economy to canned foods and believe 
in the use of them. 

In fact, they look upon the modern cannery and can- 
ners as facilities and influences which have greatly helped 
to emancipate women from the drudgery they used to go 
through in order to preserve food for their families, 

The pickling, preserving, drying, canning and pre- 
paring of a great winter supply of fruits, vegetables, 
meats, etc., is now rendered unnecessary, as it can be and 
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PLANT 


LEONARD SEED COMPANY 


226-228-230 WEST KINZIE STREET 


CHICAGO 


Growers of Safe Seed 
| THE KIND THAT MAKES A CROP 


LET US FIGURE 
ON YOUR REQUIREMENTS 


Leonard’s Seeds 


NO MORE SWELLS 
SCHAEFERS CONTINUOUS AGITATING COOKER 


A spiral, Steam Cooker, having a pocket for each can, same being rolled back and forth through seven runs, insuring a uniform 

cook and ape a temperature of 10 to 20 degrees more heat in center of can in at least 1/10 the time consumed in the ordinary 
rocess. 

Ratoments, but they can be substantiated; consequent 


LOS 


PRACTICAL 
FEATURES: 
AGITATING 
CONTINUOUS 

CHAINLESS 


) 
TRAYLESS 


ALL WORK- 
ING PARTS 
OUTSIDE 


With this machine your swells will not ate one can in ten thousand cases, or a quarter million cans. These are strong 


ly every Canner should install these cookers. 


BERGER & CARTER COMPANY 


CALIFORNIA SPECIALISTS IN CANNING AND PACKING MACHINERY 
ANGELES SAN FRANCISCO SEATTLE 
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is done much better and much cheaper in the canning 
factory. 


In connection with the spinning of thread-end weav- 


ing of cloth and making of garments therefrom, and a 
hundred and one tasks which were at one time imposed 
upon women, the canneg.has, done his part to emancipate 
her. 

Her comfort and health and beauty have all been se- 
cured against the ravages of toil and worry in the sum- 
mer over a hot stove, while trying to preserve a lot of 
food ,much of which was imperfectly preserved, and 
would not only spoil, but prove unwholesome. 

Canned Foods Week.—The Illinois Wholesale Gro- 
cers’ Association, which does not include Chicago, but is 
a separate organization, met in Chicago last week and 
passed, among other resolutions, one endorsing Canned 
Foods Week, and promised to support the continuation of 
the propaganda for 1914. 

Mr. Campbell Holton, a very able wholesale grocer 
of Bloomington, IIl., was elected president of the Illinois 
State Wholesale Grocers. He was an ardent advocate of 
the movement last year, and his house—Campbell, Hol- 
ton Co., Bloomington, Ill.—did some of the most intelli- 
gent and effective work in all the United States for 
Canned Foods Week. 


-The old brokerage firm of W. S. Knight & Co., Chi- 
cago, has filed a petition in bankruptcy, with assets about 
$40,000, liabilities about $50,000. 
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It is a very old firm and at one time was the most 
extensively known of*any in the West. The firm really 


was what is known as a jobbing firm, buyihg of mattu- 
facturers and selling to wholesalers in smaller quantities. 


A few issues previously of this paper I took a posi- 
tion that there is in this market really no room for such 
a style of business in the canned foods line, as our large 
houses here were so powerful and rich that they could buy 
to better advantage than a jobbing broker. This failure 


is an illustration of the accuracy of my analysis of the 
situation. WRANGLER. 


THE NATIONAL CANNERS’ DIRECTORY OUT. 


We have just received a copy of the 1913 Canners’ Direc- 
tory, issued by the National Canners’ Association. It is neatly 
printed and well bound, and in addition to containing the best 
published list of the canners of the country, also contains this 
year a list of the members of the National Canned Foods and 
Dried Fruits Brokers’ Association, and also a list of the mem- 
bers of the Machinery and Supplies Association. The direc- 
tory is kept up to date, and, as we have said, represents the 
best list of the canned food packers of the country published. 
A copy of it is mailed to each member of the National Can- 
ners’ Association, and others may secure one by addressing 
F. E. Gorrell, Secretary, Woodward Building, Washington, 
D.C. The price is but $2 per copy. 


special advertising effort. 


shipment. 


Listen! 


The remarkable reception accorded the new Knapp Labeling 
Machines by our old customers as well as new ones is certain- 
ly gratifying, particularly as we have recently made no 


Our sales were never so large, the machines never so good. 
Although, we are increasing our facilities for handling this 
increase of business, it is best to order early to insure prompt 


Each machine fully guaranteed. Let us tell you 
more about the KNAPP WAY. 


The FRED H. KNAPP COMPANY 
WESTMINSTER, MD. 
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Seattle 


Market 


Pinks apparently improving—Futures very quiet—Unrest of East is puzzling—Business 


on coast is good, but effected by Eastern conditions—Worst now passed—Spring Sal- 


mon now running—British Columbia will make heavy pack. 


Reported by Telegraph 


Seattle, July 2nd, 1913. 

Salmon.—The canned salmon market presented a 
spotted appearance. Here and there are to be found evi- 
dences that better values are obtaining, and at the same 
time it looks as though rather strenuous efforts were 
being made in some quarters to dispose of other grades of 
canned fish. For instance, pinks seem to be doing better 
than for some time past. Sales have been mad at 65 
cents. On the other hand, brokers have been losing busi- 
ness on reds in a mysterious manner, indicating they 
think that somebody has been underquoting. There is 
now very little doing in futures. Conditions are such in 
the East that jobbers and retailers alike are buying just 
as sparingly as possible. In fact, jobbers have been 
throwing fish overboard at a rate which, while at the mo- 
ment very painful to somebody, has enabled the consum- 
ers to obtain canned fish cheaper than has been possible 
for a number of years. Eventually packers and brokers 
here believe that this will be the means of greatly increas- 
ing the demand for canned salmon. 

Business Good on Pacific Coast.—Coast packers are 
at a loss to account for the business depression and the 
liquidation which has been going on in the East for some 
time, but which has not been apparent on the Coast. 
When told that merchants of all kinds nearly in the East 
having been almost frantically reducing their stocks, even 
going to the extent of cutting prices and suffering actual 
losses, salmon packers can hardly understand or believe 
that such has been the case. They understand, however, 
that this liquidation has been the means of causing great 
weakness in the canned salmon market and keeping the 
demand down to a very low point. 

Robert Small, head of the salmon department of the 
big brokerage house of Kelley-Clark, of this city, has just 
returned from a two-months’ Eastern trip-on which he 
made it his business to ascertain just as closely as pos- 
sible what is the matter with the saimon market and 
gauge the prospects for the coming season, declares that 
in his opinion the worst is now over and that stocks have 
been so greatly reduced everywhere that whatever de- 
mand for salmon develops, is bound to be immediately re- 
flected on the Coast. Mr, Small was surprised at the at- 
titude of some, Eastern jobbers who have been unloading 
canned salmon at a sacrifice, yet he professes to see in the 
liquidation that has been in progress elements which he 
believes will eventually be of material benefit to the sal- 
mon industry. He belives that the low prices which are 
prevailing will do a lot to advertise canned fish and help 
the demand. Also Mr. Small thinks that just as soon as 


Congress gets through tinkering and adjourns, business 
will revive. . 


So far there has been a very poor demand for futures, 
although ingiuries are more numerous during the past 
ten days than they were for some time back. 


If the packers succeed in packing as many cases of 
salmon as they are prepared to do, a large pack is inev- 
itable and the best posted packers and brokers are not 
very hopeful of moving their fish at a very high price. 
They do believe, however, that at some price the fish will 
move and they are confident that that price will represent 
some profit. 


Several Alaska canners, just which ones it is not 
known yet, lost valuable supplies as a result of the wreck 
of the steamship Yukon on the Alaskan coast. The ves- 
sel was taking supplies to a number of canneries when 


she went on the rocks and was completely wrecked. The 
loss of the supplies will delay operations at numerous 
points. The supplies were, of course, all well insured. 


Spring salmon are now running freely all along the 
coast. The bulk of the spring run, however, will be mild 
cured. 


Preparations have been made in British Columbia to 
put up 1,300,000 cases of fish. About three-fourths of the 
pack will be sockeyes. The largest previous pack in 
Brtish Columbia was in 1901, when 1,230,000 cases were 
packed. 


Strawberries.—Owing to the extremely wet weather 
which has prevailed for the past two weeks in Western 
Washington, thousands of crates of strawberries, which 
ordinarily would have been shipped East fresh, have been 
sent to the nearby canneries. The fruit is too soft to 
stand the long-distance shipping. 

“SALMON.” 


WOULD BAR CHILD LABOR PRODUCTS. 


Dispatches from Washington, D. C., have it that on 
Tuesday, Congressman Copley, of Illinois, introduced a bill 
in the House to forbid interstate commerce in the products 
of child labor. 

The bill is based on the principles of former Senator 
Beveridge’s original proposal in 1907. 

Employment of a child under 14 years of age in any 
mill, factory, cannery, workshop, manufacturing or mechani- 
cal establishment; of a child under 16 years of age in any 
coal mine, coal breaker, coke oven, quarry, or in any estab- 
lishment where poisonous or dangerous acids, gases or dyes 
are used, wherein the work done or materials or equipment 
handled are dangerous to life or limb or injurious to the 
health or morals of such a child, is designated as “anti- 
social child labor and as detrimental to the general welfare 
and debasing to commerce.’’—-Modern Grocer, 
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THE SELECTIVE IMPROVEMENT OF THE LIMA BEAN. 


By G. W. SHAW, of the Agricultural Experiment 
Station, Berkeley, Cal. 


(Continued From Last Week.) 


Present Method of Seed Selection. 


Seed selection is, at present, practiced to some extent, 
but no such method as will do much toward maintaining a 
definite, uniform type is in use. The method used is that of 
hand picking for seed purposes, and amounts only to a good 
recleaning with elimination of the “‘poppers,’’ a well defined 
and undesirable bean of the small, flat class of limas. 


The practice of hand picking is good just so far as it 
affects the quality of the seed. By hand picking a very large 
portion of the ‘‘poppers’’ are removed, and any seed of the 
large, flat class of limas which may be very small because un- 
ripe at harvest, and hence likely to make weak growth if 
planted, will also be removed, together with all decayed or 
moldy beans. This insures, as far as strong seen can, a good 
germination and an even stand in the field the following sea- 
son, with a limited number of “poppers.’’ It is a practice 
which is conducive to higher yields per acre from the seed 
used, but makes no pretension of permanently improving the 
seed. 

A Better Method of Selection. 


A better method of seed selection than the one now com- 
monly practiced would be, in addition to that outlined above, 
the selection of individual plants in the field. This can be 
‘done at small cost, just before harvest of the general crop. 
The old method of harvesting ,that of pulling the plants, will 
have to be used, and furthermore, the plants must be car- 


Manufacturers 
— of — 


CANNING HOUSE MACHINERY & SUPPLIES 


‘ We have a 
large and 
Quoted on fine equip- 
Special ment of 

machinery; 
therefore, 
os can give 
Specifica- prompt and 
satisfactory 

service 
Pea Graders Pulp Finishing 
Machines 
Pea Fillers 
Kettles Steam 
Crates Exhaust Boxes 
Trucks Pineapple 


Machinery 


“Genuine” Bucklin Cyclone Pulp Machine 


The Sinclair-Scott Co., BALTIMORE, MD. 
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ried out of the field to be piled, in order that the selections 
shall not be in the way of the cutters at the harvest of the 
main crop. However, by taking the beans required for seed 
from near the sides of the field, one will avoid carrying the 
plants long distances. Before threshing, the machine should 
be cleaned of any morning-glory or other weed seed which it 
might have, thus preventing, in large measure, the spreading 
of these pests from infected to uninfected fields. 

This selection in the field would insure freedom of the 
seed from admixture of ‘“‘poppers,’’ while hand picking would 
add its benefit by eliminating any small or moldly seed. Uni- 
formity of plant and of seed in all characters can also be ob- 


tained, giving a product such as the best markets demand, 
and for which the highest prices are paid. 


The grower himself can do much more than he is now 
doing toward improving his yield by seed selection. A prac- 
tical method of seed improvement, which should be followed 
by every bean grower in California, is the maintenance of a 
seed plat. The method is simple and easily applied. First, 
select from the general field, at the time of crop maturity, a 
large number of plants that are manifestly heavily laden with 
ripe pods, choosing, so far as possible, those plants bearing a 
high average of beans to the pod. These plants should not 
be taken from spots where the stand is poor, nor from parts 
of the land which are unusually fertile, but should rather rep- 
resent those grown upon the general soil condition. These 
selected plants should be removed from the field and threshed 
separately from the general crop. The seed, so selected, 
should be used upon a special seed plat the succeeding season, 
and the seed from this seed plat used in the second season for 
the general seeding. This selection could be carried still fur- 
ther by choosing the very best plants from the seed plat to be 
increased in the second season for subsequent use upon the 
seed plat, and thus introduce a little more vigorous selection. 
In order to perpetuate the good results, the grower should 


THE No. 73 FIRE POT 
Saves Time, Fuel and Money 


The No. 73 Canner’s Fire 
Pot is the hottest fire pot 
made and constructed to take 
care of the largest sized cap- 
ping steel. A pot of metal 
can be melted at the same 
time. (It is NOISELESS, 
SMOKELESS and ODOR- 
LESS.) The burner is of im- 
proved construction and has 
two heating surfaces. The 
gas is superheated before it 
is burned, producing an in- 
tensely hot blue flame burn- 
ing from each side to the 
center—a sub-flame heats the 
generator so that the heating 
flame can be turned low if 
desired, thus saving fuel ex 
pense and the maximum heat can be had at a moment’s 
notice. Ample air pressure is produced with our automatic 
brass pump in tank. The top section is strongly made and the 
tank is of heavy galvanized iron, thoroughly braced to with- 
stand hard usage. The No. 73 is an ideal fire pot that will save 
the user time, fuel and money.” All leading jobbers of canner’s 
supplies will supply at factory price or we will ship direct if 
cash accompanies the order. Send for Catalog. 


CLAYTON & LAMBERT MFG. CO. 
DETROIT, MICH., U. S. A. 
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practice such selection every year. More elaborate plans of 
selection could be worked out, but the general grower usually 
has not the time at his disposal to undertake more elaborate 
schemes. The above plan, however, is so simple that there 
is no apparent reason why it should not be quite universally 
applied to this as well as other crops with much advantage to 
the grower and the community. 
Desirable Improvement. 

Earlines.—It is the general practice to cut many fields be- 
fore the plants are fully matured and before the beans have 
reached their full size. This indicates the need of an earlier- 
maturing bean, which will lessen the danger of loss from early 


fall rains. Such early rains always mean serious loss and 
inconvenience to the grower. 


Hardiness.—There is often a marked lowering of the 
yield, the amount of which can only be conjectured, due to 
stunting of plants by cold east winds in May. These winds 
sometimes blast certain fields badly. Very strong east winds 
in the fall hasten the drying of the beans that are cut, but 
have been known to sweep the whole crop from the field. An 


earlier bean would escape the cold winds in May, also the 
strong winds and the rain of September. 


However, there are certain plants which, although appar- 
ently exposed to exactly the same conditions as their follows, 
are not injured so much, or even not at all. By taking seed 
from these seemingly resistant individuals, we should expect 
to produce, after several generations, a strain capable of en- 
during and growing under colder atmospheric conditions than 
the original or parent type. Moreover, lengthening the sea- 
son of growth at its beginning might allow of earlier ripen- 
ing and harvest—a distinct advantage. 

Alkali Resistance.—Selecting in like manner those plants 
which appear resistant to alkali might give a strain better 
suited to alkali soils than any varieties now grown. Such a 
strain would cause an increase in the acreage of limas in Ven- 
tura County. 


Quality.—Another desirable improvement could be made 
in quality of shelled-beans. This is, at present, especially de- 
sirable to the buyers, but would result also in profit to the 
growers. By quality is meant, not beans with a better flavor 
or more easily cooked, but beans which are uniform in size, 
shape, color and markings. Certain markets will not take the 
average quality of the product, but require the finest looking 
and most uniform lots that can be obtained. This necessitates 
grading of the beans. The culls go to the less discriminating 
markets mixed with other ungraded lots, and are sold at a 
smaller price than choice beans. Although, at present, a 
flat rate is paid the growers, the buyers and shippers grading 
the beans and shipping according to market demands, this 
flat rate might be increased or a sliding scale established to 
the benefit of the enterprising growers if a uniform typ of 
bean could be furnished. This would not be possible with 
the present late maturity, as the small, immature bean would 
always have to be graded out, but might be possible with the 
establishment of an early maturing strain. In any case, the 
odd and angular-shaped beans should be eliminated, and this 
can doubtless be done by paying more attention to seed selec- 
tion, rejecting seed from those plants showing a tendency to 
angularity. 

Yield.—Another very desirable improvement is that of 
yield. Grant all other improvements, then, without high 
yield the grower does not want the plant. And the grower’s 
position is indisputable. High yield is of first importance. 
In observing the plants in the field, vast differences can be 
seen in the yield of individuals. However, it should be ob- 
served that the heaviest yielding plants are usually late ma- 


turing, and that the early maturing plants are light yield- 
ers,—hence one cannot bear too heavily on the matter of 
earliness without, in a measure at least, reducing the yield. 
However, with plants of a less vining tendency somewhat 
thicker planting can be practiced, and this deficiency some- 
what offset by the larger number of producing plants. 
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By using a Colbert Exhauster you drain all condensa- 
tion to the sewer. 


By using a Colbert Exhauster you save floor space. 


Capacity from 34 to 84 No. 3 Cans per 
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By using a Colbert Exhauster you save steam. 


COLBERT CAPPING STEEL CLAMP 


The Colbert Capping Steel Clamp insures the true running 
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over in a season, and give long service. Price, $15 per dozen. 
Ask about these now, and get a set in time. 
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SALE, DELIVERY AND ACCEPTANCE OF CANNED 
FOODS. 


(From Bulletin No. 15, National Canners’ Association.) 

A case of interest to packers was recently tried in the 
Supreme Court of the District of Columbia, before Judge Cla- 
baugh and a jury. This suit was brought by the Belcamp 
Packing Company of Harford county, Md., against B. B. 


Earnshaw, of Washington City, trading as B. B. Earnshaw 
& Bro. 


The facts in the case are these: In June, 1911, Earn- 
shaw, a wholesale grocer, purchased from the Beleamp Pack- 
ing Company, through H. P. Strasbaugh & Co., as brokers, 
825 cases No. 2 Country Gentlemen corn of the pack of 1911 
at 75c. per dozen F. O. B. Baltimore and Ohio Railroad at 
Belcamp Station, during the packing season of that year. 
Shipment was made in September, 1911, as required by the 
contract. Upon the arrival of the goods the consignee, after 
starting to unload the car, claims to have cut two cans that 
were about an inch slack filled, and thereupon notified the 
brokers that owing to slack filling the delivery was not a good 
one and would not be accepted, but that he would unload 
the balance of the car and put the goods in his warehouse. 
Upon receipt of this notice the manager of the Belcamp Pack- 
ing Company went to see the purchaser of the goods and 
weighed 12 or 14 cans, taken out of that many cases, and, in 
the presence of the buyer, opened three of the lightest cans. 

It was the testimony at the trial that the cans so cut 
were filled to within one-half inch of the top. The buyer 
had the goods examined by the Inspector of Weights and 
Measures for the City of Washington, and the inspector testi- 
fied that he had opened twelve cans, taken out of that many 
cases, and found that six were slack filled three-quarters of 
an inch below the top, and six of them slack filled one-half 
inch. With reference to the testimony of the inspector, the 


TOMATO GORING MACHINE 


—MADE BY— 


NIPPER MACHINE COMPANY 
NORMA, N. J. 


THE NIPPER CORER neatly and uniformly re- 
moves the cores from tomatoes without breaking 
the cells as is done in hand work. The cores being 
first taken out, less steam is needed in scalding, 
leaving the tomatoes firmer and holding well to- 
gether. The skinning is easier and the saving of 
waste great. Less of the hard part of the core is 
left than by hand. This means surer sterilizing. 
Even with partially green tomatoes the swells are 
much reduced. 


A 


We have therefore less steaming, less cutting away, 
fewer swells, better quality, saving of waste and 
greater output per ton. 


NIPPER MACHINE COMPANY 
NORMA = = = N. J. 
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Court ruled that his evidence had only the weight of any 
other witness who had made an examination of the goods 
about which he testified, although the defendant claimed that 
in view of the report of the inspector he was entitled to re- 
ject the. goods and refuse to pay for them. 

A number of witnesses familiar with the packing of corn 
were called on the part of the plaintiff, and testified with ref- 
erence to the method of canning corn, and that proper pack- 
ing required three-eighths to three-quarters of an inch head 
space, varying somewhat according to the actual conditions; 
in other words, that a can which was three-quarters of an 
inch slack filled was properly filled, because proper process- 
ing and sealing require a minimum air space of from one- 
half to three-quarters of an inch, and that by the time the 
can came to be opened the natural cooling and settling of 
the contents of the can would somewhat enlarge this space. 

With reference to the right on the part of the buyer to 
inspect the goods, the Court ruled that by the contract tne 
place of delivery was fixed at Belcamp Station, on the Balti- 
more and Ohio Railroad, in Harford county, and that had 
the packer notified the buyer of the date of shipment, the 
buyer would then have been required to inspect the goods 
at Belcamp Station, and if he did not regard the notice and 
so inspect the goods, he could not thereafter reject them for 
causes appearing upon inspection at their destination. This, 
of course, is a reaffirmance of well settled principles of law 
on that subject, but it may serve ws a guide to packers not 
already familiar with the operation of the law. 

The case was submitted to the jury on instructions pre- 
senting the views of both parties as to whether or not the 
cans were properly filled, that being the sole question before 
the jury, and the jury rendered their verdict in favor of the 
packer for the full amount of his claim. A motion for new 


trial, filed by the defendant, has been over-ruled by Judge 
Clabaugh. 


We mean, of course, the band-wagon of 
those who have ‘‘modernized’’ their canneries 
and are processing a sanitary pack. 


You are not among the elect unless you are using 


The TAGLIABUE Automatic 
Temperature CONTROLLERS 


The name ‘‘Tagliabue’’ has stood for ‘‘Quality’’ in tem- 
perature devices since 1769. Ask any of the sixty leading 
canners who use the Standard Tagliabue Controllers. 


Avoid spoilage, inaccuracy, and extra labor costs, by 
adopting Tagliabue Controllers. 


Shall we send you Bulletin 227? 
postcard brings it free. 


Your addresss on a 


CxJ.TAGLIABUE MFG.CO. 2%; 


LARGEST INDEPENDENT-MFRS. OF 
TEMPERATURE DEVICES FOR CANNERS 


» & 

18 to 88 Thirty-Third Street, BROOKLYN, NEW YORK 
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ITS A GREAT 
SOLDER SAVER 


NO CAN SHOP IS COM- 
PLETE WITHOUT ONE 


Write for Prices 
Slaysman Automatic Double Can Wiper 


SLAYSMAN & AUTOMATIC CANMAKING MACHINERY 


Office and Salesroom : Factories : 
S. E. Cor. Pratt and President Sts. BALTI MORE 125-127 E. Falls Avenue ° 
801 E. Pratt Street 11 S. Front Street 


EUREKA Soldering Flux 


The leading concerns in the canning business are our permanent customers, 
and their endorsement of Eureka Soldering Flux is conclusive evidence of its 
superiority. 

This Flux eliminates all chance of leaky cans and can be depended upon to 
do perfect work. 

With stocks carried in all sections of the country, our facilities for making 
quick deliveries are unequaled. 


THE GRASSELLI CHEMICAL COMPANY 


Main Office: THE ARCADE, CLEVELAND, OHIO 


FOR SALE AT THE FOLLOWING BRANCHES AND AGENCIES: 


NEW YORK, 80 Maiden Lane CHICAGO, 2235 Union Court S. 0. RANDALL’S SON, 
CINCINNATI, OHH, Pearl St. & Eggleston Ave. ST. LOUIS, MO., 112 Ferry Street Marine Bank Building, BALTIMORE, MD. 


C. W. PIKE COMPANY, 
BIRMINGHAM, ALA., 825 Woodward Bldg. WALKER, WIS, 808 Postal Telegraph Bldg, SAN FRANCISCO, CAL. 
DETROIT, MICH., 474 EB. Hancock Ave. ‘INN. THE  SRASSELLI CHEMICAL 
ST. PAUL, MINN., 172 and 174 E. 5th St. 
BOSTON, MASS., 70 Kilby St. PHILADELPHIA, PA., Branch {ai & Gerrard Aves., TORONTO, ONT. 


PITTSBURGH, PA., Diamond Bank Bldg. Drexel Bidg. Offices: | 102 Nazareth St., MONT REAL, QUE. 
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JAPS ON THE PACIFIC. 


By C. W. BARRON. 
(From the Wall Street Journal.) 


People on the Atlantic seaboard uave no conception of 
the state of mind on the Pacific Coast concerning the Japanese 
question. All the way from Alaska, through British Colum- 
bia, down to San Diego the people are alive to the danger of 
the newly awakened Jap as an industrial worker as well as a 
warrior—his ability to get and his ability to hold. 

The Constitution of the State of Washington, approved 
of by the United States Congress, excludes the Japs and Chi- 
nese absolutely from holding land in that State by a provision 
forbidding land holdings by any aliens. Under the Constitu- 
tion of the United States no Oriental can become a citizen of 
the United States. This applies alike to all Asiatic races. 

Oregon has an exclusion act, and the proposal in Califor- 
nia is on the same lines as the exclusion acts already practiced 
in the other two Pacific States. 

The same issue began in British Columbia ten years ago 
and an exclusion act was passed. The Dominion Government 
vetoed it after receiving assurance from the Mikado, through 
the British Government, that the Japanese Government would 
restrict immigration practically to merchants and trading peo- 
ple. Nevertheless, the British Columbian Government is com- 
pelled to watch every movement of the Japanese to prevent 
their acquiring land through dummies. 

Within fhe past year British Columbia has had to make 
reservations out of land along the seacoast and harbors that 
the Japs were secretly striving to get possession of through 
Canadian dummies. The British Columbian Government 
watches this matter carefully and investigates any attempt to 
acquire possession of strategic points, and upon any suspicious 
application for land immediately withdraws the same from 
sale. 

British Columbia has had a system of licensing fishermen 
on both its salt and fresh waters. Lately, however, the Ca- 
nadian Court of Appeals and the Privy Council decided that 
British Columbia has no jurisdiction over deep-sea fisheries. 
During the past sixty days, under a new and comprehensive 
treaty between Japan and the Dominion Government, a clause 
was slipped in, without the knowledge of British Columbia, 
under which neither Canada nor any of its provinces can 
refuse to issue licenses to the Japanese for deep-sea fishing. 
Thus, the deep-sea fisheries of British Columbia, in spite of 
all the opposition of its people, are being handed over to Jap- 
anese fishermen, who are now steadily increasing their sup- 
plies to the Pacific Coast canneries. It is only a question of 
time when the Japanese monopolize the deep-sea fishing on 
this coast. 


CANNERS AND PRESERVERS ARE MANUFACTURERS. 


United States District Court of Kentucky so Decides—Of Inter- 
est in Point of Law. 


A decision of interest to the canning and preserving indus- 
try throughout the United States, holding that canners and 
preservers are manufacturers, has just been rendered by Judge 
A. M. J. Cochran, of the United States District Court for the 
Eastern District of Kentucky, in the case of the I. Rheinstrom 
& Sons Company, Bankrupt, formerly of Ludlow, Ky. 

This company was engaged in the business of producing 
what is known to the trade as ‘‘Maraschino Cherries.’’ The 
fruit was imported from the North of Greece or Italy, and on 
arriving at the plant was washed, stemmed, pitted, colored and 
sweetened, and then packed for shipment. 

Burch, Peters & Connolly, representing the D. A. White 
Company, the E. Berghausen Chemical Company and the E. A. 
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Conkling Box Company, of Cincinnati, O.; T. A. Decker, of Chi- 
cago, Ill.; B. F. Goodrich Company, of Akron, O., and Hazel- 
Atlas Glass Company, of Wheeling, W. Va., whose claims ag- 
gregate about $15,000, maintained that the claims of their 
clients, which were for materials furnished the bankrupt, were 
preferred under a section of the Kentucky Code which provides 
that materials and supplies furnished to a manufacturing es- 
tablishment were entitled to priority. In view of the insolvency 
of the Bankrupt, the allowance of these claims as preferred 
made a saving to such creditors of about $10,000. 

Referee in Bankruptcy Martin M. Durrett, who first tried 
the case, ruled that the processes through which the cherries 
went in being converted from an unedible to an edible product, 
did not constitute manufacturing. Burch, Peters & Connolly 
thereupon appealed the case to Judge Cochran and argued the 
matter at length several months ago. 

In his opinion, which is a most exhaustive one, and which 
reviews all the previous decisions by the various courts of the 
United States, including those of the Supreme Court of the 
United States relating to a judicial construction of ‘“‘manufac- 
turing,” Judge Cochran holds that in order to be a “manufac- 
ture,” “‘there must be a transformation, and a new and dif- 
ferent article must emerge. If the article which emerges is 
not the same, but a new and different one, what boots it 
whether it is given a distinctive name or not, or whether it is 
put to a distinctive use or not? Though it retains its old name 
and is put to the same use, has there not been a making? * * * 
It seems to me that to constitute a making, it is essential that 
the article which emerges should not be the same; it is new 
and different, and it has a distinctive character, and in that 
contingency it is entirely immaterial whether it is given a 
distinctive name or put to a distinctive use.’ * * * 

“In order that one may be a maker, it is essential that 
he be the efficieut cause of the coming into existence of some- 
thing that did not before exist. Making involves causality— 
the production of an effect by a cause—the effect being the 
existence of a concrete thing. And the causing a concrete 
thing to exist involves the idea that it is without previous 
existence. 

“How, then, is it in the case in hand? The coloring, 
sweetening, cooking and flavoring—leaving out of considera- 
tion the stemming and pitting—to which the natural cherries 
were subjected by the bankrupt, rendered the article pro- 
duced by it a new and different thing, a thing distinctive in 
character therefrom. It had parts which the natural cherry 
did not have. It served a purpose which the natural cher- 
ries did not serve. * * * 

“For I am clear that preservers and canners are makers. 
By their treatment of the natural fruits and vegetables they 
give them qualities or parts which enables them to meet a 
demand which the natural fruits and vegetables do not and 
cannot meet. They are the efficient cause of the coming 
about of the existence of articles which otherwise would not 
exist.” 

The claims of the various creditors represented by Burch, 
Peters & Connolly are therefore allowed as preferred. De 
Camp & Sutphin, Esqs.; also represented creditors who are 
favored by Judge Cochran’s decision. 


SPLENDID DEFENSE BY GROCERY JOURNAL. 


One of the best grocery papers published is ‘“‘The Cana- 
dian Grocer,’’ and that the editors understand their full sub- 
ject and are able to handle any phase of it is shown in the 
splendid defense made in one of their recent issues of an 
attack upon Canadian canned foods. Their argument is not 
only a truthful one, but made in a way which clearly shows 
they feel and appreciate the honesty and high value of canned 
foods—there is no lurking doubt in this editor’s mind as to 
the goods; and to say the least, this is very refreshing and 
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The Right Way to Clean Clean 


There is always a right way to do everything. And the right way for a 
Canner to keep everything clean and sanitary is to use an article made to 
meet conditions with which he has to contend. 


Such an article is 


Sanitary 
Cleaner and Cleanse’ 


Those who use this material know that they can not only keep everything 
positively sanitary, but they can do it with the least effort and at the least 
expense. 


You appreciate this is saying a lot, but as the “‘Proof of the pudding is in 
the eating’’ so the test of Wyandotte Sanitary Cleaner and Cleanser is in 
the use. Every Canner knows the value as well as the necessity of sanitary 
conditions. To maintain such a standard of cleanliness is with some, more 
of a problem than with others, as with some it is merely a problem of 
getting rid of ordinary uncleanlines while with others it isa contention with 
sourness, ferments, objectionable odors, etc., but it matters not what it is 
Wyandotte Sanitary Cleaner and Cleanser is made to meet and cope with 
all conditions. 


To do this you readily imagine Wyandotte Sanitary and Cleaner and Cleanser 
is not one of the every day washing materials. Then when we tell you 
it contains neither soap greases or oils, acids, preservatives, lye, or poisons 
you know it really is different. And it must be different to do the work 
it is guaranteed tr do. 


INDIAN IN CIRCLE Then to further prove our belief in the satisfaction it will 
give you we will gladly ship you one barrel or ten (each 280 
lbs. net) with the understanding that should it not prove . 
to be as represented (after a thorough trial) you may return 
the unused portion at our expense and the trial will cost 


IN EVERY PACKAGE you nothing. 


THE J. B. FORD COMPANY 


Sole Manufacturers WYANDOTTE, MICH. 
Warehousestock in all the principal Cities in the United States and Canada. 
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a credit to the paper. If all grocery papers could conscien- 
tiously act this way, it would help materially. And if they 
knew canned foods as they should, they could not conscien- 
tiously do otherwise. The article in question is as follows: 


“Ignorance of Canning Industry. 

“Under the heading ‘Artificial Preservation of Fruit,’ The 
Toronto Globe recently ran an editorial in which were some 
statements exhibiting considerable ignorance of the canning 
industry. The retail trade knows that the canned fruits 


packed by reputable Canadian firms are as fine as can be pro-, 


duced anywhere. 

“Here is one loose statement made: ‘Home canned fruit 
is ordinarily far superior to the factory product, because the 
fruit is usually fresh, the sugar is abundant and everything 
is kept perfectly clean.’ The natural inference is that fruit 
at canning factories is never fresh, sugar is scarce and clean- 
liness is an exception. 


“Surely the writer of that editorial did not intend the 
inference that must be drawn. If he did, then he is lament- 
ably ignorant of the facts. Those who are in touch with the 
canning business as it is conducted by reputable concerns, 
know that fruit supplied to factories is almost invariably 
fresher than what is received by the householders. Most of 
the canning factories are located in the midst of the fields 
and orchards and receive the fruit as soon as picked or pulled. 
Factories do not accept culls; in fact, it is quite often the case 
that fruit refused by them is hawked about from door to door 
and sold for home preserving. 

“To show the strict regulations one large canning firm 
have adopted in this regard, the following extract from one 
of their contracts with growers is printed: 

“ «Produce of all kinds, both fruit and vegetables,- must 
be strictly first-class in size, quality and condition, for the 
purpose required; free from frozen, bruised, unsound or over- 


Are you good at figures / 


foc: 


1000 cans : ? 
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ripe stock or undersized, undeveloped or unripe specimens.’ 
“and again:— 

' “Berries of all kinds, red and black currants and cher- 
ries must be fresh, clean picked, free from sand, dirt or leaves, 


or soft, mushy fruit, and free from unripe, shrivelled, crushed 
and bruised fruit.’ 


“As far as cleanliness is concerned, the modern factory 
today is a good deal cleaner than the average householder’s 
kitchen. This is due in part to the manufacturers’ desire to 
build up a reputation for selling the finest quality of goods 
and in part to rigid government inspection. Decayed fruit 


cannot be canned nowdays to produce a merchantable arti- 
cle. Every retailer as well as every canner knows this. 


“In another part of the Globe editorial the decay in fruit 
is attributed to ‘the presence and development of bacteria,’ 
and it is stated that the success of the canning process de- 


pends on the ‘complete expulsion of bacteria from the fruit 
by heat,’ and the ‘complete exclusion of them by sealing.’ As 
a matter of fact, bacilli are present in all fruits, and these are 
not expelled by heat, but are destroyed by it.” 


TRADE-MARKS SOUGHT TO BE REGISTERED IN THE 
UNITED STATES PATENT OFFICE. 


Applications have been filed in the United States Patent 
Office for the registration of the following trade-marks. The 
names and addresses of the applicants are given. Anyone 
who feels that he will be damaged by the registration of any 
of these trade-marks may oppose the same if prompt steps 
are taken. For further information apply directly to our 


correspondent, Edward S. Duvall, Jr., trade-mark lawyer, 
Bond Building, Washington, D. C 


Ser. No. 
38,376 Words: 
star. 


White Star, and the representation of a 
Used on canned salmon since 1885. Owner: 


Columbia River Packers’ Association, Astoria, Oreg. 


Answer :— 


John’s price is SOc 


The total pack is = ~ 


or 


lf JOHN caps 1000 cans for 80c 


and 


If HARRY caps 1000 cans for 35c 
what will be the saving on a pack of 120,000 cans ? 


Harry’s price is 35c, which is a saving of 45c¢ per 1000 


Then the net saving is = 


For further particulars regarding this little saving, address The Handy Capper Mfg. Co., 
Holliday & Baltimore Streets, Baltimore, Md., stating your capacity for this season, size cans 
used, what heating system you are nov sing, and they will fully explain. 


120 thousand 
$54.00 


fee 
ink 
* 
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“Users are the best Advertisers 
and the strongest boosters for US,” 


We mean of course 


U. S. 


AUTOMATIC 
GAS MACHINES 


There is nothing satisfies like satisfaction. 
The U. S. Gas Machines that have been used 


by canners for many years are on the job again 
this season—and will give entire satisfaction 


Write and ask U S 
To explain the 
Address: 


U. Gas Machine Co., Muskegon, Mich, 


Makers of Gas Producing Machines for Canners, all sizes 


PRICE, $150 AND UP. 


DEALERS IN 


Canning Machinery 
New and Second-Hand 


Cappers, Fillers, Scald- 
ers, Kettles, Corn 
Cookers, Cutters, 


If it is Silkers, Etc., Etc. 
used ina Condensed Milk 
Canning Machinery 
Factory, 

We sell it Don’t Worry 
ask us, we’ll 
get it for you 

Cans, Shooks, 
Solder, Crates, 


Climax Flux, Wire 
Solder Machines, 
Gas Machines 
‘for all purposes 


Correspondence Solicited 


has all the successful features of earlier models, with 
new ones added. It anticipates the demand of 
owners and operators and is an example of the 
highest refinement of mechanical skill. 

The ball bearings at all cardinal points, the inbuilt 
attachments, the keyboard ribbon control, lightning 
escapement, rigid carriage, are some of the reasons 
why this machine produces neat, accurate copy with 
the least amount of effort. 


? L.C. SMITH & BROS. TYPEWRITER CO. 


Head Office for Foreign and Domestic Business 
SYRACUSE, N. Y., U. S. A. 


MADE BY 


John R. Mitchell Co. 
Foot of Washington St. 


BALTIMORE, MD. 
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CROP REPORTS. 


The Conditions of Crops in the Various Sections as Reported 
by the Canners Themselves—Definite and Authori- 
tative as Seen in the Pate and Signa- 
ture—Up-to-the-Minute. 


Showell, Md., June 25th, 1913. 

The Canning Trade: We are not done setting out yer, 
but our acreage will be about 75 per cent. of last year’s, for 
the frosts killed many of the early planted vines, and the bugs 
are harming others. Our indications are not very good now. 

MUMF#ORD PACKING CO. 


Penn Yan, N. Y., June 25th, 1913. 

The Canning Trade: We pack fruits, tomatoes, string 
beans and beets. Late frosts may have done some damage, but 
it is now tvo early to give anything definite along this line. 
Our acreage is not different from other years, and indications 
now are good. 

YATES COUNTY CANNING CO. 

Milford, Ill., June 24th, 1913. 
The Canning Trade: Our acreage of corn is 60 per cent. of 
normal. We have a fine stand, not quite so far ahead as same 
time last year, but plenty of rains and warmer weather are 
causing it to advance rapidly. The early cold weather held 

corn back, but our prospects now are very good. 

THE MILFORD CANNING CO. 

Neenah, Va., June 25th, 1913. 

The Canning Trade: We are hoping for a medium crop 
of tomatoes, and have out our usual acreage. The crop will 
be a little late, as the freakish weather and insects have 
caused considerable difficulty in securing a stand. But at this 
writing we are having nice rains, and the season is now all 
that could be desired. NEENAH PACKING C. 


Viola, Del., June 28th, 1913. 

The Canning Trade: Our acreage of tomatoes is as 
much, if not more than last season’s, and the crop now looks 
good, as about half the crop was planted late on ‘account of 
the drouth. I think they are good, only a little late, but it 
depends very much upon the weather from now on. The cut 
worms have been bad this season, and even now they are 
cutting off some. Last year an average yield was 300 wire- 
hooped-braced baskets per acre. 

VIOLA CANNING AND PRES. CO. 
Cumberland County, N. J., June 28th, 1913. 
The Canning Trade: The acreage of tomatoes equals 


last year’s and the outlook is for fair crops, the average of 
past seasons. 


Cambridge, Md., June 27th, 1913. 

The Canning Trade: It is said of one of the largest can- 
ning firms in this section that its tomato pack of 1913 will be 
greater than of 1912, which was a record, as in and around 
Cambridge thus far it has been very seasonable on most all 
growing crops. It bids fair to be a real ‘“‘tomato” year in this 
section. The soil is especially adapted to tomatoes, and when 
it is the tomato may be said to be adapted to the soil. Grow- 
ers are much pleased at the outlook, and are giving their undi- 
vided time and attention to their tomato fields. It is stated 
that they have done but little replanting, the gentle rains com- 
ing almost immediately after they had finished setting out 
their plants and continuing up to the present. It has been 
much more seasonable here than at any other point in Dor- 
chester. 

The 1912 pack of peaches in this section was quite heavy, 
while this year there will not be enough for home consumption. 
The buds did not survive the heavy frosts in early spring. 

The pack of peas is also light, but it is thought the pack 
of corn will come up with that of 1912. 

SPECIAL CORRESPONDENT. 
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Allen, Md., June 27th, 1913. 

The Canning Trade: The outlook for a fair yield of to- 
matoes in this section of Wiscomico County is promising. 
While the acreage is not so large, perhaps, as last year, yet 
growers are of the opinion that the yield will equal that of 
1912. Tomato vines at present are in a flourishing condition, 
and while the fall of rain has been light for the past three 
weeks, the heavy morning fogs and partly cloudy weather have 
done much towards keeping the vines green and in a healthy 
state. Unless the present dry spell in this section should 
continue, growers will realize a fair profit from their tomato 
crops. They have done considerable replanting here, which, 
of course, means extra expense. Generally speaking, however, 
the outlook is favorable. 

There is but one canning house in this little town—that 
of W. F. Messick & Son. As might be supposed, it is a great 
help, as well as convenience, to the village folks and those 
living near. Mr. Messick stated to your corresponden today 
that he would pay $8.00 per ton for good, ripe stock. The 
price generally agreed upon in Wicomico County, to quote 
Mr. Messick, “is $8.50 to $9 per ton.’’ It is likely there will 
be some ‘‘kicking’’ done when the growers learn of the prices 
paid elsewhere. However, with a good season and fair yields, 
they say they ‘‘can make wages” growing at $8 per ton. A 
number of growers in this section have for years shipped 
their tomatoes to Baltimore. 

SPECIAL CORRESPONDENT. 


Oswego, N. Y., June 28th, 1913. 

The Canning Trade: Replying to your recent inquiry re- 
garding crop conditions, beg to advise that peas, as a whole, 
are looking very good. Corn has a fair stand, but slow. Our 
acreage on both items is about the same as last year. 

OSWEGO PRESERVING CO. 


Wilson, N. Y., June 28th, 1913. 

The Canning Trade: Here we pack cherries, peas, toma- 
toes, corn, plums, pumpkin and squash; at Newfane, tomatoes, 
and at Model City peas. Our acreages of peas and corn are 
less than formerly, the others about equal to the average. At 
present the crops are good, and indications point to good 


yields. 
FREDONIA PRESERVING CO. 


Williamsburg, O., June 28th, 1913. 

The Canning Trade: Our acreage of tomatoes—the only 
crop we handle—will not be over 50 per cent. of normal, and 
it does not look very good to us at this time. Cold weather 
early in the season killed the plants, then dry weather set in 
and the ground could not be gotten into condition for setting 
out until June 21st, when rain made the season. Most of our 
crops went out since June 20th. The crop will be later than 
last year. 

WILLIAMSBURG CANNING CO. 
Milton, Ill., June 27th, 1913. 

The Canning Trade: Our acreages of peas and tomatoes 

are about the same as last season, but tomatoes are small and 


late. Whether we get a crop yield, all depends upon a 
late fall. Frosts killed the plants and a great many first set- 
tings died. 


ROYAL PACKING CO. 


Vincennes, Ind., June 28th, 1913. 

The Canning Trade: We pack pork and beans and to- 
matoes for sauce only are raised here. Not a large acreage 
is grown, but this year’s is 100 per cent. of normal. It is now 
better than last year, where a stand was secured. Early in 
the season cut worms did some damage in some localities, and 
dry weather retarded planting. : 

DYER PACKING CO. 
Waldo, Sheboygan Oo., Wis., June 27th, 1913. 
The Canning Trade: We plant the greater part of our 


pea crop ourselves, and this year have an increase of about 
15 per cent. 


We commenced harvesting Alaskas today; crop 
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The BURT Method Of Labelim : 


is a positive insurance against rust and stained 
label trouble. 


Our method of applying label to the can was 
originated solely to overcome this evil and relieve 
the packer of the expense connected with re-label- The Label is held so tight by 


i i “ ” the cement that if pulled with 
ing or making good on “come backs”. In the 


BURT LABELING MACHINE 


we have solved the stained or rusted label problem 
by doing away with the use of paste in applying 
the label to can and substituting the use of a 
cement that dries instantly and is absolutely 
impervious to moisture. 


Many packers say that this insurance against 


damage claims is alone worth the cost of the 
machine. 


But there are other advantages that must not 
be overlooked—the Burt method saves time, is 
cheaper, more dependable, and the work is much 
neater, cleaner, and more uniform than that 
accomplished by hand labor. 


Compared with other mechanical methods, the 
Burt Machine is unexcelled in its simplicity, 
capacity, durability, and economy. 


We can show you where a Burt Machine enables 
one packer to make Fifteen Hundred Dollars 
extra profit in one season by enabling him to 
get his pack on the market early. 


We can also show you how it will be profitable 


in your plant. Write us, stating size can used. 2 
only—none goes on 


THE BURT MACHINERY CO. — 


OLIVER STREET at BARCLAY 
BALTIMORE -= MARYLAND 


ven an inward 
. conforming it to 
and ensuring firm 


Makers of the Burt Lacquering, Wrapping and Interchangeable Wrapper and Labeler 
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very fair. Sweets are looking well, except the late sown. 
regard prospects as very good. 


We 


WALDO CANNING CO. 
Waupon, Wis., June 25th, 1913. 

The Canning Trade: While our pea acreage is larger 
than in 1912, we do not look for more than 50 per cent. of the 
yield of 1912; prospects are not very good. 

All peas are late, and the late peas look poor. From 
some of our acreage we will hardly get pay for the seed, while 
some fields look very good. Early peas were hurt by cold 
weather. 

H. B. BABBITT. 
Western Maryland, June 27th, 1913. 

The Canning Trade: The corn acreage of this section is 
about a normal one, and the crop is looking well. At present 
writing there are good indications for crop yields. 


Howard County, Ind., June 26th, 1913. 

The Canning Trade: The pea acreage is same as 1912; 
corn about one-fifth, and tomatoes two-thirds as much as last 
year. Peas are yielding quite well per acre, and so far of good 
quality, but we are anticipating dry weather. Peas are ma- 
turing all at once, late and early sowings together. 

Tomato prospects look scaly. Growers are now resetting, 
when the plants should be blooming. Unless we have a late 
fall, the yield will be very small. 

Corn was late in sowing, with a fair stand, but backward 
on account of the dry weather. 


Vermillion County, Ill., June 28th, 1913. 

The Canning Trade: There has been nothing to hurt the 
crop of sugar corn, which is in fine growing condition and 
very clean of weeds. The crop of red kidney beans has been 
hurt by dry weather and the late frosts. 

Sugar corn is 47 per cent. of last year’s acreage, ond as 
we have said is looking well and will make an average crop. 
Red kidney beans are 80 per cent. of last vear’s acreage, and 
the crop is late and backwards. 


Ashtabula County, O., June 28th, 1913. 

The Canning Trade: The tomato crop is excellent, but 
has required much nursing. The acreage is double that of 
1912. But the frost, drouth and heat have all had an effect 
upon it. Still we think our prospects are good. 


Steuben County, N. Y., June 27th, 1913. 

The Canning Trade: There are packed in this county 
spinach, peas,-beans, corn and apples. The acreage, which is 
about the same as usual, looks good. Spinach, which is now 
finished, is better than usual. Peas are looking fine. Beans 
and corn are just coming up, and the apple crop looks uncer- 
tain. 


THE FISH CANNING INDUSTRY IN NORWAY. 


Though the great cod fisheries are outside the district, 
their products constitute a considerable part of the com- 
merce of Bergen. The catch of 1912 probably exceeded that 
of any year since 1860, and the amount handled by local ex- 
porting houses equaled that of record years. Millions of 
pounds of dry codfish are annually exported from Bergen to 
Italy, Spain, Portugal, West Indies, and lately in increasing 
‘quantities to the United States. 

The herring catch fell somewhat below the average, but 
prices kept firm throughout the year and netted fair profits 
to dealers. 

The fish-canning industry has had a steady growth in 
this district since the consolidation of various smaller factories 
in 1909. Since that time several new and modern establish- 
ments have been started throughout the district, where it is 
estimated that more than 2,000 people, mostly females, find 
employment in the factories, and fully as many males are 
employed in the shops and in providing the raw materials. 


THE Canning TRADE 


The canning business, however, did not enjoy the prosperity 
that many of the other industries did, because the price of 
both olive oil and tinplate had advanced and the supply of 
sardines was limited. 

Agreements Between the Cannery Operators. 

The local fish canneries increased in number from 45 in 
1911 to 58 in 1912 and in output 20 per cent. Realizing the 
advantages of a combination in facilitating the marketing of 
their fish products, 35 of the smaller canneries have agreed 
to sell their approximate annual output of 600,000 cases of 
canned goods through the mediation of a common sales or- 
ganization incorporated under the name of “The Norwegian 
Canners’ Export Office.’””’ There also exists among a smaller 
number of the fish packing houses an organization for the 
buying of the raw products from the fishermen. Agreements 
have also been entered into by most of the local canneries 
not to pack sardines in bouillon (juice of the fish), and the 
use of cottonseed oil is becoming more restricted. Arachid 
oil (peanut oil) is used for the cheaper products, but pure 


olive oil seems to be constantly gaining favor, the better 
brands being thus packed. 


Branding Canned Norwegian Brislings As Sardines. 

In the spring of 1912 a court decision was rendered in 
Guildhall, London, as the result of a suit brought against an 
English company by a French company, on the ground that it 
was misbranding under the English ‘“‘merchandise marks act,”’ 
when applying the word “sardine” to the canned Norwegian 
“brisling.’”’” The French contended that the word “sardine” 
could be rightfully used only to designate the pilchard, and 
that its application to the “Clupea sprattus’’ (Norwegian bris- 
ling’) was a misnomer. The Norwegian packers regarded 
the decision as a victory for them, inasmuch as the court de- 
cided the name “sardine’’ to be a commercial term used to 
designate a certain type of Norwegian fish, as well as the 
French pilchard in the markets of the world; hence the de- 
fendant was not found guilty of misbranding. New suits, it 


is reported, have been instituted in Londor, Copenhagen and 
Hamburg. 


TRADE OPPORTUNITIES FOR AMERICAN MANUFAC- 


TURERS—CANNED GOODS IN GERMANY. 


This is a good market for canned and other prepared 
foods, as with the rapidly increasing industrial population in 
Germany and the relatively small area suitable for truck 
farming the supply of fresh food becomes more deficient and 
expensive each year. American canned foods which can be 
marketed here consist chiefly of those products which are not 
grown in Germany or which can not in their raw state be sat- 
isfactorily imported for canning in the domestic factories. 
These are principally peaches, apricots, Bartlett pears, green 
gage plums, melons, marmalades, sweet corn, lima beans, suc- 
cotash, tomatoes, clam chowder, beef extract, lobster, shrimps, 
salmon, sardines, mixed pickles, tomato ketchup, and fruit 
sirups. The canning of fruits and vegetables in factories is 
of such recent development in Germany that the output, both 
in quantity and quality, falls considerably below that of the 
American industry. What prejudice formerly existed in Ger- 
many against canned foods in general has practically disap- 
peared, and California fruits in particular are always in de- 
mand. American canned corn and tomatoes are little known 
in this district; but, in view of difference in character from 


the domestic canned vegetables, there is a favorable oppor- 
tunity to extend the market for them here. 


The salmon prepared and canned in America is undoubt- 
edly superior in quality, taste, and appearance to the smoked 
salmon imported and canned in the German factories. There- 
fore, if the leading American brands should be properly intro- 
duced to the trade, a large demand for them could be cre- 


ated, notwithstanding their higher price on account of freight 
and import duty. 
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THE Canning TRADE 


YOUR PROFIT ON 


TOMATOES 


Depends on the Machinery you use. 
WE OFFER A FEW SUGGESTIONS 


Send Your 
Orders 
in 


Early 


DOUBLE KING TOMATO FILLER LIQUID FILLER 


Prices 
Just Right! 


Prompt 
Shipments 


PATENTED JAN. STH. 1909 


SMILEY TOMATO KNIFE 


A. K. ROBINS & CO., 116 Market Place, Baltimore, Md. 
ASK SINDALL—“He'll Tell You All About Them” 


/ 
¥ 
EXHAUSTER 


PUBLISHED EVERY MONDAY BY 


THE COMPANY, 
A. I, JupGE, - - - Manager and Editor. 


Baltimore and Rettidey Sts., Baltimore, Md. 
Telephone St. Paul 2698 


NEW YORK OFFICE 


Room 135 Herald Square Building, 149 W. 35th Street. 


THE Canning TRaDE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States and 
Canada. Now in its 36th Year. 


TERMS OF SUBSCRIPTION, 

Payable in advance, on receipt of bill. Sample copy free. 
One year, - - - $2.00 
Canada, - - - - - $3.00 
Foreign, - - - - - - $4.00 
Extra copies, when on hand, 5 Cents oils. 

ADVERTISING RaTES.—According to space and mein. 

Make all Drafts or Money Orders payable to Tam TRADE Co. 


Subscribers west of the Mississippi River will please remit by 
Post Office or Express Money Order, or add 15 cents to their checks 
to pay cost of collection as charged by eastern banks. 

Address all communications to THE TRADE Co., Baltimore, Md. 


Packers are invited and requested to use the columns of THE 
Canning TRabk for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but anony- 
mous letters will be ignored. A. I. JUDGE, Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter. 


BALTIMORE, MONDAY, JULY 7, 1913. 


EDITORIAL JOTTINGS. 


Owing to the holidays coming at the end of the week, 
this issue is being gotten out on Thursday, the 3rd, closing 
the week to Wednesday, instead of Fridays, as usual. 
Here in Maryland, and we presume in all other States, the 
business week ends on Thursday, manele having been de- 
clared a holiday. 


This brings to attention the service The Canning Trade 
is rendering its readers as a usual thing. Every leading 
market of the country is covered up to Fridays, weekly, and 
as Saturdays are dead, as far as canned foods are concerned, 
this is equivalent to the very end of the week—any changes 
being practically impossible between that time and Mon- 
day morning, when the readers open their papers. News- 
paper work of our kind cannot be classed with the daily 
papers in the closeness of its news reporting; yet this 


weekly service is as strictly up to the minute—covering the 
entire preceding week, as any daily paper could possibly 
give it. In other words, the conditions and prices that are 
laid before the readers of The Canning Trade on Monday 
morning are the conditions and prices then ruling. Readers 
bear this in mind and consult their papers before taking 
any action, so as to know just what is the condition of the 
markets, for they also realize that these reports are unbi- 
ased through any personal interest, and more closely re- 
flect the real conditions of the market than any other re- 
ports obtainable. 


To grasp the full significance of this up-to-the-minute 
service which has been a feature of The Canning Trade for 
a little more than a year, we need only refer to former prac- 
tices and those now in general use in trade journals of this 
nature. When previously we published on Fridays and 
had all markets reported by mail, we had to have all reports 
reach our office by Thursday mornings at thé latest. This 
meant that Chicago’s market report had to be written and 
mailed on Tuesdays, and similarly for all central western 
cities; San Francisco and Seattle one week earlier, or ten 
days before publication, and the New York market on 
Wednesdays. Better time than this was impossible because 
the matter had to be put into type and the forms printed and 
mailed Fridays at the latest. Under this system, and it is the 
same now employed in all other trade journals—the prices 
and conditions of all the markets were from a week to ten 
days’ old by the time they reached the reader. What great 
changes were possible in this time are easily imaginable. 

Now, by closing the week on Fridays—the end of the 
week—and by using the modern telegraphic service for all 
such reports, instead of the mail, we are able to close our 
last form, containing these reports, on Saturdays, and have 
the issue into the mails that afernoon or evening, and in the 
hands of our readers on Monday mornings—the day of 
publication. 


The canning industry has progressed to a degree where 
no canner can afford to even attempt to do business with- 
out being thoroughly posted. He should acquire every bit 
of information possible before trading, and, least of all, 
rely upon the buyer’s version of conditions. A misstep in 
this direction may mean a loss on the entire year’s transac- 
tions, so that the importance of not only having this infor- 
mation at hand, but of reading and using it becomes appar- 
ent. There is no attempt in this, nor even intimation, that 
the information given in each weekly issue of The Canning 


Trade is absolute and unfailing. We may be wrong in our 
diagnosis of the market conditions, but at least you have 
the assurance that they are honestly given as seen from long 
experience, and in any event you will receive an unpreju- 
diced view of the markets, which is easily worth all that it 
costs. When all canners are better posted, market condi- 
tions will be decidedly better, because there will be less 
likelihood of any holder being persuaded into selling below 
market prices, or for less than the goods are worth. And 
there is no place to find as much canning news, of as late 
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a date, or more genuine than that found in this paper. 
That is the consideration. 


The practice of quoting goods for jobbers’ labels at 
214c. higher than canners’ own labels has been more 
noticeable this season than ever before. What is the rea- 
son for this apparent insinuation that the goods sold for 
jobbers’ labels are better quality ; or at least in this sense 
that canners’ labels stand for second quality, as compared 
with jobbers’ labels? Is it true that the goods on which 
the canner’s own labels are used are of poorer quality than 
the goods sold for jobbers’ labels? 

We are aware that an allowance for jobbers’ labels 
has to be made on all such sales; but this is offset by the 
saving in your own labels. 

To us it seems like an insidious attempt to discredit 
all goods on which the canner places his own label, from 
the fact that it gives the jobber the chance to point to 
your goods as being of inferior quality necessarily, be- 
cause they sell at a lower price. Is it not simply an at- 
tempt to kill for all time the question of the Packer’s 
Name on the Label? We think it is, and it had better 
be looked to quickly before the practice is allowed to 
spread, or the jobbers will be quick to call it an estab- 
lished custom. d 


' As a fact the packer has placed the cart before the 
horse in this case. The canner’s label should command 


THE Canning TRADE 


the premium, and if left to the consumer it will always do 
so. Every packer in the business should instruct his 
broker to stop quoting goods in that way, and if anything 
compel them to quote canner’s labels at 214c. above job- 
ber’s labels. 


In fact, we want to see the industry come out 
strongly and demand the passage of a law which will 
compel the placing of the name of the canner on every 
can of goods he produces. It is the only way that many 
of the evils of the industry will ever be wiped out, and the 
business placed upon that broad plane of personal en- 
deavor where individual merit will have any opportunity 
to show. We believe that it will ultimately come, be- 
cause it is right, but we want to see that day hastened. 
We know all the objections, real and imaginary, but there 
have been things done which appeared more hopeless, 
and this will be done. But to accomplish it a!l canners 
must get behind it, and when it is done, even those job- 
bers who now so bitterly oppose it will heartily approve 
it and see wherein it was the best thing the industry could 
possibly have done. 


To Save Money See the 


“Wanted & For Sale” Ads 


MORRAL BROTHERS 


THE MORRAL CORN CUTTER Either single er double cut 


— 


PATENTED 


Messrs. Morral Bros., Morral, Ohio. 
GENTLEMEN :— 


cut Cutters and would not think of again using a single cutter. 


cut. 
maintenance and durability. 


Manufacturers of and Dealers in 


COMPLETE LINE OF CORN CANNING MACHINERY 


Read what two of the leading canners of the United States have to say about 
the Morral Corn Cutter. 
Morral Cutters and each company has 26 Morral Cutters in use. 


Morral Bros., Morral, Ohio. 
GENTLEMEN :— 

We have used several of your Morral Double Cut Corn Cutters during 
the past two seasons and our experience with them has been so satisfactory 
that we are enclosing our order herewith for eighteen more in order to re- 
place all the cutters of other makes which we now have, and thus make our 
entire equipment at both plants of Morral Cutters. 

The principal advantage we find for your cutters is in the feed. It 
takes ears of various shapes and sizes without strain on the machine, and 
what is more important without clogging the machine and thus saves both 
time and corn., both of which are especially valuable in a canning plant. 
We also find that the cost of repairs for your machine is only one-third to 
one-fourth the amount averaged by other machines we have used. 


It gives us great pleasure to reply to yours of the 2nd We now have our plants equipped with twenty-six of your double 


Corn cut with your double cut has pleased the jobbers and consumers to such an extent that they will not have the single 

All our tests figure that we save the price of your double cutter each year over Cutters we previously used in the way of capacity, 
If any packer doubts this assertion send him here during our packing season. 

Yours respectfully, 


WRITE AT ONCE TO MORRAL BROS. FOR PRICES AND FURTHER PARTICULARS. 


Morral, Ohio 


The companies have replaced ali other cutters with 


TESTIMONIALS 
Eureka, Ill., Feb. 22nd, 1912. 


Yours very truly, 
DICKINSON & CO. 
By Richard Dickinson. 


Circleville, Ohio, October 8, 1912 


C. E. SEARS & CO., By H. M. CRITES. 
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KRAUT MANUFACTURERS ATTENTION! 
GET READY FOR MAKING KRAUT 


INVESTIGATE THE 


WORLD'S GREATEST KRAUT CUTTER 


Our Improved GERMAN PATTERN KRAUT CUTTER 
with HARD, long, curved knives, SET CLOSE TOGETHER 
which produces that LONG, FINE CUT KRAUT, is already 
used by most all large kraut manufacturers. 


Place your order early and insure prompt delivery. 


Improved German Pattern JQ)HN E. SMITH’S SONS CO., Buffalo, N. Y. 


Mince Meat and Vegetable Cutter 


Kraut Cutter 
SEEDS SEEDS SEEDS 
Any sort of Seed planted for the Canning Factory 


can be obtained from Landreths.. 


Let us know the kinds and quantities wanted and we 
will quote you. 


D. LANDRETH SEED COMPANY 


BLOOMSDALE SEED FARMS Founded 1784 BRISTOL, PENNA. 


125-127 East Falls Avenue 
| BALTIMORE, MD. 
PATEN "Gasoline Burners, Fire Pols & Heaters 
HULL'S 


PATENT CANNING HOUSE SUNDRIES 


Repairs Promptly Attended to 


——MANUFACTURERS OF—— 
“COLOSSUS” PEA GRADERS 
“PERFECTION” POWER CRANES 


The SINCLAIR- SCOTT CO. - = Baltimore, Md. 


“CYCLONE” PULP MACHINES and PULP FINISHING MACHINES 
WRITE FOR PRICES 


— 


light—Apricot’ pack below normal—Association takes the law 


The California Market 


A comparison of prices for past five years—The cherry pack finished and is 


in its 


hands—Asparagus buying increasing. 


Reported by Telegraph 


San Francisco, Cal., July 2, 1913. 

The New Prices.—The event of last week has been 
the naming of Nineteen Thirteen prices for fruits, special- 
ties and tomatoes by ihe California Fruit Canners’ Associa- 
tion and other packing interests. The prices quoted are 
probably a little lower than were expected, in view of the 
fact that last season’s pack is well out of the way, and the 
outlook is for a rather limited output this year in many 
lines. The early subject-to-approval business was rather 
light, but confirmation of orders thus placed have been gen- 
eral, and new business is now coming in fast. The outlook 
seems to be for an early cleanup of most varieties of fruits, 
with many withdrawals or advances before the packing sea- 
son is at an end. 

The following table will show the opening prices this 
season on most of the leading lines and the opening prices 
for the past four seasons: 


Extra 3s— 1913 1912 1911 1910 1909 
$2.25 $2.25 $2.50 $2.15 $2.15 
2.75 2.75 2.85 2.50 2.25 
2.00 2.25 2.35 2.30 2.15 
2.35 2.35 2.50 2.30 2.30 
dis a 2.40 2.40 2.75 2.50 2.30 
2.00 2.00 2.00 2.00 2.00 
No. 214 Extra Standards— 
1.50 1.30 1.65 1.20 1.15 
1.80 2.00 2.00 1.60 1.40 
1.50 1.40 1.60 1.30 1.25 
1.65 1.60 1.90 1.70 1.40 
1.10 1.20 1.25 1.05 1.05 
No. 2% Standards— 

1.35 1.20 1.55 1.10 1.05 
1.60 1.70 1.75 1.35 1.25 
1.10 1.25 1.35 1.20 1.10 
1.25 1.30 1.45 1.20 1.15 
Sr 1.50 1.45 1.75 1.45 1.30 
1.00 1.10 1.15 0.90 0.90 


Cherry Pack.—The cherry pack in California is over, 
and while this will be but about 65 per cent. as large as last 
year, prices are lower, except on Extra 3s, where they are 
the same. The apricot crop is light, and the demand for 
dried fruit is such that high prices are demanded for can- 
ning stock. The pack will undoubtedly fall far below the 
normal. Prices for No. 3 Extras remain the same as last 
season, but there has been a material advance on other 
grades. Lower prices on any varieties of peaches, as com- 


pared with last season, were scarcely expected, but free- 
stones are cheaper. In No. 2% Standards, Yellow Clings 
are also a little cheaper. The demand for canning stock has 
been such that growers are demanding higher prices, and 
at the rates quoted the profits on canned peaches will prob- 
ably be light. The crop is light in most sections, and the 
pack of clingstones will be below the normal. Last season 
in some grades a difference of but five cents was made be- 


tween yellow freestones and lemon clings, but this year there 
is a difference of 15 cents in the opening rates, and a heavy 
business should be done in freestones. The Bartlett pear 
crop promises to be a fair one, but already shippers are 
commencing to purchase stocks, and canners will be called 
upon to pay high prices. A slight advance in price over last 
year is noted in most grades. 

Tomatoes.—In issuing prices on Nineteen Thirteen 
tomatoes the California Fruit Canners’ Association has the 
following announcement to make: “We shall continue to 
pack our Standard Tomatoes as heretofore with reading 
“Tomatoes with Puree from Trimmings.” California To- 
matoes are so irregular in shape that in peeling it is often 
necessary to cut away 30 per cent. of the best flavored and 
most nutritious part of the Tomato. This is the material 
from which the Puree is made, and, in the opinion of food 
experts, California Standard Tomato so packed has really 
more nutrition and food value than if packed without 
Puree. We speak of these facts plainly, as there is no 
occasion for any fear or prejudice on the part of the. jobber, 
retailer or consumer. The labels will have the vignette of 
the Tomato.” The opening prices are as follows: 


No. 2% Tomatoes, with Puree from Trimmnigs....... $ .80 
No. 10 Tomatoes, with Puree from Trimmings....... 2.25 
No. 2% Tomatoes, solid pack and Chili.............. 1.00 
No. 2 Tomatoes, solid pack and Chili.............. 1.15 
.95 
2.75 


Asparagus Buying Increasing.— With asparagus 
packing now at an end, buying is commencing to get a little 
more active, and some shipments of new goods are now 
going forward, stocks of the old pack on hand here having 
been well cleaned out. Some packers controlling well-known 
brands are getting well sold up on the popular grades, and 
some withdrawals are commencing to be talked of. The 
association has just withdrawn quotations on No. 10 soup 
tips. 

The demand for berries has been very heavy, and the 
low prices quoted will probably result in early withdrawals. 
The California Fruit Canners’ Association has been com- 
pelled to advise the trade that straight orders for Straw- 
berries can no longer be accepted, and the same is true in 
regard to Gallon Pie and Gallon Water Loganberries. 

Pineapple sales have been very heavy, and in spite of 
the fact that it is now estimated that the Nineteen Thirteen 
pack will aggregate 1,500,000 cases, withdrawals are being 
made. The association has just announced that no further 
orders can be accepted at this time for Sliced Goods, except 
those packed in No. % and No. to cans. All grades of 
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Crushed and Grated are still being offered at opening rates. 


Deliveries are now being made of new-pack cherries,’ f° Steel Factory Stools are 

apricots and asparagus, and by the middle of July new-pack 
Maraschino Type Cherries will be ready for shipment. Fire and Wear Proof 
WE build special angle steel 


Coast Notes.—A fruit cannery is being erected at 
Terra Bella, Cal., by the Terra Bella Fruit Growers’ Asso- stools—very solid construct- 
ciation. Vernon Campbell, of Tulare, will superintend the 
. . . urne 

installation of the machinery. wood seats as desired—allheights— 


The new plant of the Banning Canning Company at with or without back. No. 4 with 
Banning, Cal., is now in operation. 12” diameter steel scat is a.mighty 


fine proposition—ask about it. Send 
Attempts are being made to secure a fruit cannery for for ee ne 8 steel factory equip- 
Clovis, Cal., President Ferguson, of the Chamber of Com- ———— today. Pout wr hey 
merce, being interested in the proposition. 
The George H. Hooke Company has been incorpo- 


OUR REPRESENTATIVES 
S. O. Randall’s Son, Baltimore, Md. 

rated at Watsonville, Cal., with a capital stock of $10,000 by 

G. H. Hooke and Fred Baker. 


Bert C. Keithley, Indianapolis, Ind. 
T. M. Lothrop, Chicago, 


Angle Steel Stool Co. 


OTSEGO, MICH. 


“BERKELEY.” 


BUSINESS-GETTING PUBLICITY 


brands and goods, and keeps the retail grocer ‘‘boost- 


ing’’ all canned foods to his customers and friends. 
The best way to reach and educate the retail grocers 2501 to 2515 Boston St., aaemeaniidae 


is through 


The RETAILERS’ JOURNAL PACKING BOXES 


The Magazine of the Grocery Trade 
Published Monthly at 
86 La Salle Street CHICAGO, ILL. 


Made up or in Shooks. Cargo or Carload. 


How about your soiled and rusty cans? 


MAIER’S SILVER LACQUER, 


will give them, a clean and bright appearance 


JOHN G. MAIER’S SONS, The Lacquer People. 


Manufacturers of 
LACQUERS ALL COLORS FOR CANNERS USE. Baltimore, Md. 


The BROWN, BOGGS CoO., Ltd. 


HAMILTON, CANADA. 


SOLE CANADIAN AGENTS FOR 


THE AYARS MACHINE CO. HUNTLEY MFG. CO. CHISHOLM-SCOTT CO. 
THE FRED H. KNAPP CO. TACKS MFG. CO. MORRAL BROS. 

S. M. RYDER & SON. BOUTELL MFG. CO. W. A. TRESCOTT 
WM. S. KERN BURDEN & BLAKESLEE SINCLAIR-SCOTT CO. 
C. M. KEMP MFG. CO., Baltimore, Md. J. B. FORD CO., Wyandotte, Mich. 


Cc. J. TAGLIABUE MFG. CO. 


WE ALSO MANUFACTURE UNDER ROYALTY FOR CANADA 
THOMAS TOMATO SCALDER, THOMAS SANITARY PREPARING TABLES, 
THOMAS CONVEYORS, FRANK HAMACHEK PEA VINER FEEDER, W. A. TRESCOTT 
FRUIT & VEGETABLE GRADERS, MORRAL GREEN CORN HUSKERS, 
W. E. B. PATENT GASOLINE GAS MACHINE. 


WE SUPPLY COMPLETE MODERN INSTALLATIONS FOR CANNING FACTORIES 


| 
No. 4 


As Brokers View the Market 


Latest information from many sections of the country as viewed by the leading Brokers 
—Reports mainly by’ wite—The canned food situation as IT IS. 


BALTIMORE. 
July 3rd, 1913. 

The Fourth of July holiday will extend until Monday, 
and there will be no market on Saturday. 

The buying of Tomatoes for future delivery was large 
again this week, not in any big blocks, but in numerous lots 
ranging from one to five carloads, and the orders for them 
came from nearly all sections of the country. Evidently the 
jobbers have greater confidence in the stability of the To- 
mato market, and the large number of orders shows that 
this market is probably the cheapest source of supply. 
The very hot weather of last week has continued up to 
this date, and it is very likely that the growers will com- 
plain next week about the hot, dry weather. Last week 
they complained about having too much rain, because it 
all came too fast and too hard. Altogether, the outlook 
for the Tomato crop is considered to be somewhat better 
than it was last week. In fact, if there had been no im- 
provement in the crop conditions last week and with more 
promising outlook, the prices of the canned article for 
future delivery would not be anywhere near the prices of 
today: Conservative purchases at today’s quotations are 
crop is uncertain, as yet. It looks like there is a strong, if 
not a higher, market ahead of us for canned fruits. 

Cove Oysters are unchanged this week, strong and 
recommended. 

Spot Tomatoes continue to be active this week, and 
it is interesting to note that some markets, where they 
thought they had enough to last them until the new pack 
arrives, had been the largest buyers recently. The holders 
of spot goods have confidence in them, first because of the 
large increase in the demand, which started early in June, 
and also because they feel sure that they cannot replace 
the goods at any less money than the present selling prices, 
excepting the No. Io size, of course. It is anticipated that 
the buying of spot Tomatoes will continue to be active 
throughout the month of July, and if the opening of the 
new canning season is very late in August, the demand 
will keep up until that time. 

At the close of the pea canning season here there was 
the lightest stocks in the hands of our packers that we 
can recall in ten years. The buying of them is in small 
lots, because of high prices, but they will all be consumed. 
The season for canning String Beans and Wax Beans is 
now on, and our canners are at work in full blast on them. 
The prices of the fresh article advanced from 15c. per 
bushel last week to an average of 4oc. per bushel this 
week, which causes a firmer market for the canned arti- 
cle. Sweet Potatoes, for both spot and future deliveries, 
are stronger, and so is Spinach, but not any higher as to 
prices. Low-priced Corn is being picked up gradually, 
but steadily. Green Lima Beans, the pole variety, are 
practically cleaned up in this market. Kraut had advanced 
again this week, and Baked Beans are unchanged. 

Business in canned fruits was more active this week, 
probably more active than it has been during the past six 


weeks, and all of the items found purchasers, although 
there were no big orders for any one article. The season 
for canning Blackberries and Raspberries is now at its 
height, but the canners are disappointed because of the 
small arrivals of the fruit, comparatively, up to this date. 
The reports of a short crop of those two articles may 
prove to be true, but there is time enough yet to make a 
good-sized pack of them. There has been a good pack of 
Gooseberries, though not nearly as large as it was last sea- 
son. The pack of Strawberries fell short of the previous 
year, and the demand for them continues to be excellent in 
small lots. The pack of both White and Red Cherries in 
this market was very light, and Pineapples fell much below 
the quantity canned in 1912. Spot Peaches are quite strong, 
and no reasonable prices are made yet on future Peaches. 
The Pear crop is also reported to be very short, and the 
buying of spot goods has increased for all grades, the 
cheapest as well as the higher-priced grades. The Apple 
fairly active. Herring Roe is selling in small quantities. 


THOS. J. MEEHAN & CO. 


LOUISVILLE, KY. 
July 2nd, 1913. 

The canned foods market continues active, particular 
interest being shown in Indiana peas, with very few offer- 
ings available at any price. The extreme heat of the past ten 
days has seriously damaged crops, and it is also showing 
some effect upon corn and tomatoes. 

Standard Indiana June peas are hard to buy at 8oc. to 
&2M%c. f. o. b. factory. Spot corn is held firmly at 55c.; 
futures at 55'4c. to 6oc. in Indiana and Ohio. 

Indiana is virtually cleaned up of spot tomatoes, and fu- 
tures are firm at 87%c. for standard No. 3, and at 95c. for 
extra standards in Sanitary cans. 


PICKEREL & CRAIG CO., Inc. 


WAUKESHA, WIS. 
July 2nd, 1913. 

The packing of Alaska peas is in full blast in Wisconsin, 
and by Saturday every pea canning factory in the State will 
be in operation. Reports have been very favorable; so far 
the quality is somewhat better than last year, with quite a 
heavy yield. The continued hot weather will have a serious 
effect upon the quality and the yield as well, if it continues. 

Sweet peas are now suffering from the hot weather, 
and unless there is a change to cooler weather, the late pack 
will be short. 

New peas are being offered at 85c. factory for standard 
Early Junes, and we have had considerable inquiry from 
buyers who previously refused to purchase futures. 

CRARY BROKERAGE CoO. 


FOREIGN TRADE OPPORTUNITIES. 


[Where addresses are omitted they may be obtained from the 
Bureau of Foreign and Domestic Commerce, Washington, 
D. C. In applying for addresses refer to file number. ] 


No. 11031. Sardine nets and other equipment.—An Ameri- 
can consular officer in a European country reports that a local 
business man desires to import sardine nets and similar arti- 
cles for use in sardine fishing, and would like to get in touch 


Ag 

re. 

Tis 
e 


THE Canning TRADE 


with American concerns manufacturing or handling this line 
of goods. Correspondence may be in English, and full in- 


formation should be given in the first communication to avoids... 


delay. 


No. 11032. Canned goods, cereals, oils, etce.—A firm of. 


canned goods brokers and general produce merchants informs 
an American consular officer in the United Kingdom that it is 
desirous of accepting sole agencies for American producers of 
the following articles: Canned, fish (particularly canned 
salmon), meat extracts, canned meats, canned vegetables, 


canned fruit, fruit pulps, tomato catsup in casks, rice and 
other cereals, peanut kernels, cottonseed oil, etc. The firm 
has not specified other food products in which it is interested, 
but ineludes practically all articles of food, whether unmanu- 
factured in bulk or prepared for immediate table use. This 
firm has had several years’ experience in the food trade and is 
prepared to give any references required. 

No. 11125. Fruit preserving apparatus.—One of the com- 
mercial agents of the Department of Commerce reports that 
there seems to be need of instruction and apparatus for pre- 
serving fruit in a certain South American country. There is 
an abundance of fruit, much of which goes to waste through 
inability to transport to market, and lack of knowledge as how 
best to preserve it. 


No. 11145. Salted salmon in barrels.—A business man in a 
European country informs an American consular officer that 
he desires a good business connection with an exporter of 
American salted salmon. He wants offers for 1,000 pounds of 
salted salmon in barrels containing from 60 to 80 pieces, c. i. f. 
city of destination, the fish to be salted sufficiently to guaran- 


py 


own 


THE J. M. PAVER COMPANY 


PAUL. W. PAVER, General Manager 


BROKERS EXCLUSIVELY IN 
CANNED FOODS 


326 RIVER STREET 


tee preservation in cold storage during several months. The 
inquirer furnishes commercial and bank references. 


11151. Sugar-can-juice evaporators.—A report from an 
American consul states that an official in a foreign country 
desires information regarding any evaporators for sugar can 
juice which might be suitable for small sugar-cane growers. 
The ordinary capacity desired is from 2,000 to 5,000 gallons 
of juice per day, but the only machines at present known are 
for very much larger capacity. The sugar industry in the 
country in question is carried 6n at small isolated plantations. 
of a few acres each, so that large central mills do not work 
out profitably on account of transportation cost. Correspond- 
ence should be in English. 


No. 11183. Fruit trees and vines.—One of the commercial 
agents of the Departmnt of Commerce reports that a resident 
of a South American country, who is the owner of large fruit 
farms, would like to be placed in touch with California nur- 
serymen who handle fruit trees and vines, with a view to es- 
tablishing business relations. Correspondence should be in 
Spanish. 


No. 11187. Dried fruits.—A large business in a European 
city has requested an American consul to place it in communi- 
cation with first-class firms in the United States exporting 
dried fruits, such as apple rings, plums, apricots and all kinds 
of California fruits. 

No. 11189. Fruit-canning machinery.—A business man in a 
South American country, who is a member of a firm doing an 
extensive import business in agricultural machinery of all 
kinds, and also a fruit canner on his own account, informs a 
commercial agent of the Department of Commerce that he is 
anxious to communicate with American manufacturers of fruit- 
canning machinery. Correspondence should be in Spanish. 


“WE PAVE THE WAY” 


We pave the way for 
the Packer to a broader, 
larger and better distri 
bution of good quality 
Canned Foods. 


CHICAGO, ILLINOIS 


JOHN A. LEE JOHN B, HENDERSON 


(LonG DISTANCE PHONE, HAYMARKET 3766) 


LEE BROKERAGE COMPANY 
(NOT INCORPORATED) 
657 W. RANDOLPH STREET, 


ALL KINDS OF CANNED FOODS 


Members National D. F. & Canned Goods Brokers Assn. 


Refer to—Any Wholesale Grocery House in Chicago; Mid City Trust 
& Savings Bank, Chicago; Editor of The Trade, Baltimore. 


CHICAGO 


PICKRELL & CRAIG CO,, Inc. 
... BROKERS... 


CANNED FOOD SPECIALISTS 


CANNED FOODS DEPT. 


J. L. Craig Paul Fishback Louisville, Ky. 


HARRY C. GILBERT CO. 


CANNED FOOD BROKERS 
INDIANA TOMATOES A SPECIALTY 
305 Majestic Building INDIANAPOLIS, IND. 


Will Make, and Keep it Sweet and Clean 


BANNERMAN’S CHEMICAL CO., 


DISINFECTANT 


Be sure your Plant is in condition for inspection 


BANNERMAN’S PHENYLE DISINFECTANT 


TRY IT 


NON-POISONOUS-DRY POWDER 


SYRACUSE, NEW YORK 


35 
Favorably to the Gnning Industry 
BROKERS IN 
| 


BALTIMORE, NEW YORK AND CHICAGO CANNED FOOD MARKETS, 


Prices Given are for Wholesale Lots tPususl Terms, f. 0. b. Baltimore, New York or Chicago, and Subject to the Usual Discount 
for Cash. Baltimore Prices Corrected by Brokers; New York and Chicago by Special Correspondents. 


CANNED VEGETABLES 


Baltimore Wew York 


California) 
White Mammoth No. 2%...... $2 85 
White, Large 2 30 
Green, 2 20 
Green, 2 15 
White, Small 1 80 
Green, I go 
Tips White, Square ‘‘ 1 ........ 2 25 
Green, Square ‘‘ 1 ........ 2 05 
BAKED BEANS}|-No. 36 
BEANS{—Refugee Size 1 Whole No. 2...... 1 20 
“ String, Standard Green ‘‘ 2..... 55 
“ “ “ 2 25 
ss Stand. White Wax 
“ Med. 
‘“* Red Kidney, Stand. No 2................ 60 
Medium I 10 
as Cut 85 
CORNi— 
No, 2 Evergreen 50 
‘* 2 Shoepeg 55 
7° 
ss ‘© 2 Maine Style Standard......... 55 
ss = Extra Stand........... 65 
HOMINY}—Inside Enameled No. 
55 
MIXED VEGETA-) No. 2—12 Kinds 7° 
OKRA AND No. 2 Standard scosbeepeereene 70 
2 Early June Stand.................. I 05 
-2 Ex. Stand. Early Junes.......... 115 
sie “ 2 Extra Sifted... 60 
2 Extra Fine Sifted. I 80 
‘* 2 Barly June Seconds. go 
‘* 2 Sifted { 
ss 2 Ex. Stand. Marrowfats............ ...... 
PUMPKIN?-Standard _ 55 


UP-TO-THE-MINUTE 
CANNED VEGETABLES—Continued. 
Chicage Baltimore Wow York 
Quality No. 3...... 60 .57% 
2 35 SPINACH{-Standard 95 92% 
2 30 2 35 3 25 3 30 
SUCCOTASH{-Green Beans No, 2........ 85 go 
210 215 Dry Beans 80 82% 
2 10 2 20 Maine go 
I90 200 owner POTATOES}-Jersey No. 3....... 8: 85 
1 85 1 85 F Standard ‘‘ 3....... 80 75 
I 75 I go Jersey 
I 30 30 
2 10 2 10 TOMATONSt Extra Stand. QO 
115 Standard 85 87% 
38 36% Seconds So 82% 
40 37% “ Standard — 65 67% 
52% 55 “ 
Fancy 3 50 335 
55 57% 
70 67% Standard 3:95 335 
72% 70 * No, 2 Stand. Md. f.o.b. Co. 62% 65 
I 25 I 65 “ “ 3 “ “ “ 82% 85 
I 35 I 35 te “ 3 “ N. ee ac go 92% 
“4 1o, Maryland 3 25 3 25 
95 95 10, Jersey — 2 3 25 
57% 60 = Fancy San. Cans Sinch....... 115 1 20 
2 35 2 40 
aan 85 CANNED FRUITS 
67% APPLES—New York No. 87% 
230. 250 TO. 2 40 
I cs “s “ 2 00 
% OF 2 30 2 25 
» 9° APRICOTS—Cala. Stand. I 55 
tr 
75 Maine, 
85 BLUEBERRIES—Maine 5 75 
23 2 85 85 
973% Red ‘* 2 Stand. Water............. 60 85 
I II I 27% 
I 25 90 2 Ex. Preserved........... 
I 65 T 50 GOOSEBERRIES§-Stand. No. Risssiewscs 75 82% 
185 1 85 400 §75 
PEACHES*-Cala, Stand. No. 2%,L.C. 170 1 80 
Bx.Stend. “ 195 00 
PEACHES t-Southern Stand. I 40 
I Io 80 No. 1 Ex. Sliced Yellow,... 95 97% 
I 05 75 dd 2 Standard White........ I 00 I 02% 
és Yellow...... I 05 I 10 
7o 50 Standards, White.......... ...... I 32% 
2 00 I 80 I 40 
2 25 2 25 Yellow..... 


| 
Chicage 
55 
5° 
go 
3 30 
go 
82% 
I 00 
85 
75 
87% 
7o 
82% 
65 
3 50 
2 90 
70 
85 
87% 
275 
2 50 
75 
2 00 
2 25 
: 65 
I 60 
80 
4 50 
I oo 
I 35 
5 95 
85 
go 
I 25 
2 25 
7 50 
go 
+ 5 50 
1 85 
2 00 
I qo 
go 
I 00 
I 50 


CANNED FOOD MARKETS—Continued. 


Baltimore Mew York  Chicage 


PEACHES}-No. 3 Selected, Yellow......... 
nds, 
3 Pies, Unpeeled............ 
Peeled... 
4 


PEARS}|-No. 2 Seconds in Water.... 
2Standards”’ 


2Ex. in Syrup 
3 Seconds in Water... 
3 Standards in Water.. 
” 
VINE- Bahama Sliced Extra No. ances 
APPLB* Grated ” 2 
Sliced Std.” 2 
” Grated ” 2 
Hawaii Sliced Extra 2%..... 
Stand. " 2%..... 
” ” Extra ” 2 re 
” ” ” Stand. ” 2 
Grated Extra 2 
Shredded Syrup ” Io ..... 
Crushed Water ”’ 10 
Eastern Pie Water 
” ” ” ” ” 10 
PLUMSt— Water ” 2% 
Syrup 
Water 
RASPBERRIES}—Black Water No. 2 
” 2 
Black Syrup” 2 
Black Water ”’ Io ..... 
STRAW- Ex. Stan. Syrup No. Bisxsse 
BERRIES§— Preserved 
Extra Preserved 
Standard 
Preserved 
Standard Water’ ’’ Io...... 
CANNED FISH. 
HERRING ROE*-Stan. No, 
LOBSTER*-Flats, 
Flats, 
OVSTERS§-Stan. 5 02. NO 
” ” 8 
SALMON—Sockeye 
Flat 
” 
Red Alaska Tall 
” Cohoe Tall 
” flats, 
ae Chums, Tallis.. 
” Medium Red, 
SHRIMP}{-Wet or Dry No. 


(Baltimore Shrimp prices f.0 b. Mississippi.) 


wo PAK HHH DD 


FV SKLASSSVS 


quotations ach wook by The, J, & Co, 


(t) “1,6. Cranwoll & Brokers 
($) “ “ Shriner & Brokers 
“ “ “ “ Tayler & Sen, Breaers 


Wew York and Chicago prices Corrected by Special Correspondence. 
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REGULAR AND SANITARY CANS 


F, O. B, SHIPPING POINT. 
Season 1913. Prices in effect January 1. Car load lots only. 


Regular, or Cap Hole Cans. 


The American Can Company, Boyle Can Company, Continental 
Can Company, Johnson-Morse Can Company, Southern Can. Com- 
pany, and the Atlantic Can Co. quote the following prices for Cap 
Hole Cans:— 


Size Opening Season’s Delivery 
I 1% in. .50 
2 1% in. ‘22 
2% 2 1-16 in. 16.75 
3 2 1-46 in, 17.25 
3 Jersey 21-t6in. 18.25 
Io 112-lbs, 2 1-16 in. 44.00 


Solder Hemmed Caps, per thousand, 1% inch, $t.10; 21-16 inch, 
$1.60; 2% inch, $1.85; 2 7-16 inch, $2.00. 


OYSTER CANS Per M. 
3 ounce 2-11-16 inch diameter 2-% inch high $£ 8.50 
4 2-11-16 8.75 
3-% 3-5-16 II.00 
3-% 3-15-16 11.25 


Sanitary, or Open Top Cans. 

The American Can Company, Boyle Can Company, Continental 
Can Company, Johnson Morse Can Company, Sanitary Can Com- 
pany, Southern Can Company, quote the following prices for 
Sanitary or Open Top Cans:— 


Size Season’s Delivery 

fI1.00 
9.50 

“ 3 4% inch 20.00 
“3 “ 20.50 
“3 5% “ 22.50 
** yo 112-lbs, 45.00 


OFFICIAL STANDARD SIZES OF CANS. 


HOLE AND CaP CANS DIAMRBTER. HEIGHT. 
No. 1 size 2-11-16 4 
NNO, 3-% 4-9-16 
NO. 256 4 
No. 3-4%" 4-3-16 4-7 
No. 3-5”. 
No. 3-53” 5-% 
INO. 10 senses 6-4 
No 1 size 2-11-16 
NO. 3-4 4-K 
No. 3-5” a 
No. 5-% 
No. 7 
CANNERS’ METALS. 
5 torotons 1 to4tons 
PIG or Federal 435 
%x% 9xIo 8x10 
SOLDER—Drop and Bar......... 27 26 24 
| 27 26 24 
” Wire Segments...... 27 26 24 
TIN PLATES. F. O. B. MILL 
20, 107 Ibs, Base Bessemer 3 75 
lbs. ‘* Bessemer 3 60 
14x20, 95 Ibs. ‘* Bessemer 
14X20, go lbs. Bessemer Steel....... 3 5° 


I Io 
115 3, 
80 82% 85 
275 2 85 2 85 - 
4 25 4 25 4 25 = 
60 75 
65 67% 65 
80 
7° 75 80 
I 00 
go 
I 70 
I 7° 
I 30 
I 30 
2 40 
3 00 
75 87% 85 
100 1 
I oo — I 45 
4590 §75 600 
oe tm te 
I oo 130 30 
I 40 I 45 I 50 
85 924% 90 
85 95 
75 go go 
425 §25 §50 
I 00 00 
§° 25 
9S 95 
5 85 80 
1 75 I 75 I 80 
I 60 I 60 I 55 
2 20 
137% 
75 
230 240 
I jo 40 
Jo 
go I Io 
ésinie 2 25 2 00 


Wanted and For Sale. 


This is a page that must be read every week to.be.gppreciated. You are unlikely to be interested every week, in 
what is offeredvhere, but it ispossible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


Machinery Wanted. 


New and Rebuilt Machinery.—We have bargains for 
Write us. A. K. ROBINS & CO., 
116 Market Place, Baltimore, Md. 


you. 


Wanted.—Several No. 2 Hand Feed Max Ams Double 
Seamers. State condition and price. 


Address “Box A-37,” care The Canning Trade. 


For Sale—Two Ayars’ Cappers in Al condition, and 
lot of new parts, cheap to quick buyer. 
Adress BOX A 339, 
care The Canning Trade. 


For Sale-—One 5x6 Double Cylinder Air Compress- 
or, made by Jacobson Machine Co., Warren Pa.; in first- 
class condition. CHAS. T. WRIGHTSON, 

Easton, Md. 


TURN IT INTO CASH! 


That surplus machinery, etc., by advertising 


it here now. Don’t store it away until rusty and 


out of date. Some one wants it. This will 


find him. THE Canning TRADE. 


Wanted.—Two Cyclone Pulp Machines, three retorts 
40”x72, twelve crates, jet or small pump for pumping pulp, 
all to be in first-class condition. Address 

IMPERIAL CANNING CO., 
Box 171, Parkersburg, W. Va. 


THE CANNED GOODS EXCHANGE 
OF BALTIMORE, MD. 
OFFICE: 514 KEYSER BLDG., GERMAN anp CALVERT STS. 


President, F. A. ToRscH Vice-President, Gko. N. NUMSEN 


Treasurer, LEANDER LANGRALL Secretary, W. F, Assau 


COMMITTEES: 


Executive: JOHNS. GrBBS, JR. ALBERT T. MYER’ H.S. OREM 
Arbitration: EE, C. WHITE W. A. WaGnER ‘Jas. B. PLatr 
Jno. R. BAINES C. J. SCHENKEL 
Commerce: RuFus M. Grpss C. J. BRooxs J. A. SCHALL 
Louis GREBB D. H. STEVENSON 
Legislation: Gro. N, NUMSEN E. H. MILLER 
A. T. W.E. Rosinson’” G.T. PHILLIPS 
Claims: H.S.OREM BENJ. HAMBURGER 
C. F. BUTTERFIELD F. Curry W. A. SILVER 
Hospitality: T.J. MkEHAN' H. W. KREBS E. A. KERR 
Brokers: H. A. WAIDNER WM. GRECHT 4H. FLEMING 


Counsel: Morris A. SOPER Chemist: CHas GLASER 


The “DAISY” Indestructible Fruit and Vegetable Baskets 4 --- 


Made of SMOOTH non-rusting galvanized wire, free from rough i 
edges or ends of wire to injure contents, or clothing of the 
person using them. Will outlast dozens of the willow or splint ‘ 
baskets. Made in all sizes for use in Field, Packing House or 
Cannery. A card will bring full description and prices, 


THE MASSILLON WIRE BASKET CO,, Mfrs. 


MASSILLON, OHIO, 


we 
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Make No Mistake 


| In 


in the packing of your goods. It is the mistakes that wreck 
a business. Know what you are doing and be certain the 
goods are turning out as they should. 


Canning 


as in any other business, experience counts, and maevetheue: 
ands of dollars have been tossed into the rapacious maw of 
experience by canners. But YOU don’t haveto. If you are 
wise you will profit from the experience paid for by others. 
How ? 

Get a copy of “A Complete Course in Canning,” 
book written by a man with a vast experience; in fact he 
made a living for years pulling canners out of “experience 
holes.” Price $5.00 the copy. 


Bank ———— 
of Maryland Building TH E Canning TRADE 


BALTIMORE, MARYLAND 


weeks,’’ 


by us. 


What Some Users Say: siemens 


‘‘We run for weeks and did not lose a can.”’ 
‘*No need for poor cans unless you want them.”’ 
‘“We have the seamer running fine, have not lost a can in two 


‘*We run hundreds of cases and not a can lost.’’ 

The can stands still. No slop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on ao 
the conveyor on the left as shown. Thecan is taken under a header, pee 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. 

These machines are regularly built for one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 


A Great Success. Why Not Use Them. 


The Improved Lock and Lap Side Seam for Open Top Double 
Seam cans was ORIGINATED, DEVELOPED AND PATENTED 


THE CAN 


Patented and 
Patents Pending 


“STEWARD” DOUBLE SEAMER, No 6 
With Automatic Feed For Round Cans 
We are the sole owners of this patent. 
All persons are warned against infringing this 


L. & J. A. STEWARD, Rutland, Vt. pect’, sanitary cans with 


39 
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in your factory this year. 
Is Absolutely Automatic. 


the rush is on. 


THE c& M. 


No. 405 EAST OLIVER STREET, 


It will save you time, trouble and expense. 
features to consider—Makes uniform gas and intense heat. 


of capping machinery. Furnished on trial. 
No factory too small. 


KEMP MFG. 


Install the 2Oth Century Gas Apparatus 


Important 
Corburettor can’t flood. 


Will work as well on one fire pot as on an entire line 


Why hesitate ? 
No factory too large for us to equip. 


COMPANY 


BALTIMORE, MD. 


Order now, before 


Canadian Agents for 20th Century Gas Machine, BROWN, BOGGS CO., Ltd., HAMILTON, ONT. 


fs FOR CANNED FOODS OF ALL KINDS 


431 Cross Street, 


(64 6646464646466 446464 64 


THE UNITED STATES PRINTING & LITHOGRAPH CO. 


OOOO 


BALTIMORE, MD. 


-SHOWING HOW THE WORK IS DONE 


The above illustration is taken from one of these 
machines in operation in a Puget Sound salmon can- 
nery. It is working on 1-lb. Talls Salmon and is putting 
through about §8,000 CANS PER DAY of ten hours. 

Note the ease and facility with which it handles 
this work. Cans require only to be fed to machine and 


are Lacquered and Delivered all dried and ready for 
piling. 


The lacquer is applied with a nice, smooth, even 
finish all over surface of can. 

Over 200 of these machines are now in use and it 
carries the endorsement of some of the heaviest packers 
in the United States. 

Write us for particulars and get a sample lacquered 
can. Get in line with this work. It is worth your atten- 


tion. Outside lacquering is becoming popular. 


SEELY BROS. Sole Manufacturers Blaine, Wash., U.S.A. 


= | 
+ 
- DESIGNS TO SUIT YOUR PURPOSE on 
hl e e e 
The Hughlett Can Lacquering Machine in Operation 
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EMPLOYMENT EXCHANGE. 


NOTICE TO ADVERTISERS.—Paid subscribers can use this 
column Free for securing either positions or hands. To all others 
the charge is $2.00 per inch, per insertion $5.00 monthly; cash 
with order. Where the address is care of THE Canning TRADE, 
stamps should be sent to be used in forwarding answers, as the 
P. O. requires renewed postage on such. 

Advertisements will be carried for one month from date re- 
ceived, unless notified to the contrary at the end of one month 
Advertisers should drop us a postal if the ad is wished continued. 


HELP WANTED. 


WaNnTED.—Competent capper operator who understands Hawkins 
and Sanitary machines and who wishes to improve his position, 
Good location, Western New York. 

Address; Harry R. Stansbury, Forestville, N. Y. 


WANTED.—Firm in Northern New York requires experienced 
superintendent, permanent position to right man who can develop 
business and understands canning problems. 

Address ; General Manager, care The Canning Trade. 


Wanted—Superintendent for factory packing — To- 
matoes. Will pay good wages. Address “‘R. M. 
care The Trade. 


Wanted—Competent, up-to-date Foreman who can put 
up line of vegetables, fruit, etc. Address BOX M 26, care The 
Canning Trade, stating experience and salary expected. 


¥ “Wanted—Experienced processor ‘for a Western New York 
State cannery. Send references. Address 
BOX M 27, care The Canning Trade. 


Wanted.—Competent, up-to-date foreman who can put up 
line of vegetables, fruit, etc. Address ‘‘Box M 26,” care The 
Canning Trade, stating experience and salary expected. 


Wanted.—July ist, experienced man on Ayars capping 
machine; also patcher. State experience, age and salary ex- 
pected. Address 

“THE HAZEL HILL CANG. CO., 
Fredericksburg, Va.” 


Wanted.—Experienced man operate “Ayars’ Capper; 
12 months’ job for right party. Address A. K. ROBINS & 
CO., 116 Market Space, Baltimore, Md. 


Wanted.—A processor and manager of a canning fac- 
tory—canning—fruits and vegetables. Address with full ref- 
erences to PRES. UNION CITY CANNING CoO., 

Union City, Mich. 


Wanted.—At once, an experienced assistant processor 
for peas. Address with references and salary desired. 
MINNESOTA VALLEY CANNING CO., 
Le Sueur, Minn. 


SITUATIONS WANTED. 


WAaANTED.—Canners who are in need of reliable Superintendents, 
processors or managers, to write to the Secretary of the Processor’s 
Association, care of The Canning Trade, and get a list of available 
men. Pog charge whatever made for list of names or information 
furnish 


PosITION WANTED.—I am open for a proposition with a reputable 
Label and Color Printing House, as Salesman or Manager for branch 
office. Am throughly experience with all branches of the business, 
both merchanically and commercially. Have been associated in the 
business over 18 years. Am desirous of making connection in a re- 
sponsible and trustworthy capacity. Address LOUIS, care The 
Canning Trade. 


Position Wanted.—Position of Superintendent and Proc- 
essor. Have had ten years of experience with one of the larg- 
est and best canning plants in N. Y. State, packing fancy Peas, 
Beans, Corn, Succotash, Lima Beans and Pumpkin. Open for 
position any time. Address 

“J. J. S.,” care The Canning Trade. 


Wanted.—Position as superintendent or processor. Un- 
derstand the entire line of fruits and vegetables; good man- 
ager of help; strictly sober, and can furnish good references. 
Address “A. H.,” care The Canning Trade. 


SITUATIONS WANTED—Continued. 


WANTED Posit1on.—As foreman in Pickle or Chili Sauce depart- 
ment or as cook. Working strictly under the Pure Food Laws. 
Honest, sober and steady worker, and am able to handle help. 
Strictly attend to business and can give best of references. tai 
COOK, care The Canning Trade. 


WANTED.—Position as foreman in pickle, catsup or sauce depart- 
ment, working strictly under the Pure Food Law. Am steady and 
sober, with over 16 years experience. Can handle help, and is 
good references from last firm worked for. 


Address ‘“‘Box A-33’’, care The Canning Trade. 


PosITION WantrD.—As Superintendant, Processor by a 
Maine packer of 25 years experience on corn, tomatoes, beans, 
peas, and all other vegetables. Am able to build and equip 
an up-to-date plant, and am familiar with all kinds of modern 
canning machinery. Can furnish references from the largest 
packers in Maine. Would be willing to help organize a con- 
cern, in a good locality, manage the plant, and sell the goods 
at a profit. Would come at once. 


Address ‘‘N” care THE Canning TRADE. 


WANTED.—Position as Superintendent Processor, by an expert 
processor and engineer. Practical and up-to-date in all lines with 19 
_— experience in putting up all kinds of fruits, vegetables and 

ibbon cane syrup. Peaches, tomatoes and sweet potatoes a specialty. 
I understand all up-to-date machinery, including the sanitary closing 
machines. Can build you a new plant or remodel an old one to the 
best advantage. Am a good manager of help, sober and steady, and 
can furnish references. Address, 
GARTMAN, 612 E. Grand River St., Clinton, Mo. 


Position Wanted.—As Superintendent-Processor for 1913, 
or longer, on peas, corn, tomatoes, tomatoes and okra, string- 
beans, apples, pumpkin, sweet potatoes, hominy, sauerkraut, 
pork and beans and red kidney beans. Experienced with all 
canning machinery; good machinist; married man; absolutely 
temperate; and can furnish the very best of references. Ad- 
dress Harry C. Norton, Kirk, Ky. 


Position Wanted.—By a first-class packer of fruits and 
vegetables, with 23 years’ experience in building and oper- 
ating canning plants. Also first-class machinist, understand- 
ing regular and sanitary machinery. Can furnish the best of 
reference. B. 

care The Canning Trade. 


PosITION WANTED —By an experienced young man, as an 
assistant manager and processor. Have had five years’ ex- 
perience and can manage employees with success. Can give 
best reference. 

BOX A 28, care The Canning Trade. 


IF YOU WANT 


A New Formula 

Special Information 
Factory Advice 

Process Times and Data 
The Services of an Expert 


Consult 


W. L. HINCHMAN 
1 W. Main Street 


HADDONFIELD - - J. 
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| 
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MACHINERY AND SUPPLIES USED IN CANNERIES AND A 
LIST OF RELIABLE HOUSES THAT SELL THEM. 


Air Pumps. 
Max Ams Machine Co., Mt. 
J. 8. Hull Mfg. Co., "Baltimore. 
Sprague Canning Machinery Co., Chicago. 
American Compressor & Pump Co., 
Baltimore. 


Baskets—Wire. 
The Massillon Wire Basket Co., Massillon, Ohio. 


Books om Canning, Preserving, Etc. 
“a Complete Course in 
paid. Address The T + A Pata. 


Bottle Capping, Corking, Filling Machines. 
Max Ams Machine Co., New York City. 
Sprague Canning Machinery Co., Chicago. 
Jos. Haller Co., Sheridanville, Pa. 


Boxes and Box Shooks. 
Canton Box Co., Baltimore. 


Boxing Machines. 
Fred H. Knapp Co., Westminster, Md. 


Harry C. Gilbert Co., Indianapolis, Ind. 
~~ rokerage Co., Chicago. 

J. M. Paver Co., Chi ooo 
Pickrell-Craig Co., Louisville, Ky. 


Cans and Solaer Hemmed Unps. 

American Can Co., New York, Baltimore, 
Chicago, San Francisco. 

Atlantic Can Co , Baltimore 

— Can Co., Syracuse, Chicago, Bal- 

more. 

Johnson-Morse Can Co., Wheeling, W. Va. 

Sanitary Can Co., Fal rport, 

Southern Can Co., Baltimore. 


Can Making Machinery, Dies, Presses & Tools. 
(Crimpers, Testers, Seamers, etc.) 
Co., Salem, N. J. 
B. W. Bliss Co., 
Max Ams Machine Co., Mt. Vernon, N. Y. 
Jobn R. Co., Balt! 


L. & J. A. RR Rutland, Vt. 
Gams Wold & Co., Chicago, Ill. 


Canners’ Supplies. 
Ayars Machine Co., Salem. J. 
Brown-Boggs Co. eee ‘Ont. 
E. J. Judge, San Francisco. 
Geo. BE. Lockwood Co. 
Sinclair Scott Co., Baltim 
Sprague Canning Co., Chicage. 
enry R. Stickney, Pevtland 
A. K. Robins & Co., Bal 


Dan Righting Machine. 
Burden & Blakeslee, Cazenovia, N. Y. 


Can Straighteners. 
Sprague Canning Machinery Co., Chicage. 


Capping Machines, Power and Hand. 


Ayars Machine Co., Salem, N. J. 

Handy Kung ac Mfg. Co., Baltimore. 

Max Am achine Co., Mt. Vernon, N. Y. 

rague Canning inery Co., ; 

4 K. Robins & Co., Baltimore, Md. 


Capping Steels. 


Geo. E. Lockwood Co., Philadelphia. 

Handy Capper Mfg. Co., Baltimore. 

sex Arms Machine Co., Mt. Vernon, N Y - 
B. Renneburg & Sons, Baltimore. 

Sinclair Scott Co., 

& Baltim 
ee ve Canning Machinery Co., Chicago. 

son & Co., Baltimore. 
a R. Stickney, Portland, Maine. 


. Baltimere. 
A. K. Robins & Co., Baltimore, Md. 


Catsup Machines. 
Brown-Boggs Co., Hamilton, Ont. 
Huntley Mfg. Co.. Silver Creek. N. Y 
Jos. Haller Co., Sheridanville, Pa. 
Wm. 8S. Kern, Wilkes-Barre, Pa. 
Sinclair Scott Co.. Baltimore. 
Sprague Canning Machinery Co., Chicago. 


Cleaner and Cleanser. 
J. B. Ford Co., Wyandotte, Mich. 


man, Haddonfield, N. J. 


Continuous Agitating Cooker, 
Berger & Carter Co., San Francisco 


Cern Cookers, Fillers and Mixers. 


Sprague Canning Co., Chicago 


Corn Huskers, Satine and Silkers. 
Huntley Mfg. Co., Silver Creek, N. ¥ 
Morral Bros., Mor oO. 

Sprasue Canning Mach. Co., Chicago. 

Cranes and Carrying Machines. 

rague annin achiner 0., ca 
Geo. Zastrow, Baltimore 
A. EK. Robins & Co., Baltimore, Md. 

Crates, Iron Process. 
Bros., Morral, O. 

prague Canning Machin 0., cago 
Geo. W. Zastrow, 

Disinfectants. 

Bannerman Chemical Co., Syracuse. N ¥ 


Engines, Boilers, Fittings, ete. 
B. Renneburg & Sons, Baltimore. 
Slaysman & Co., Baltimore. 


Exhaust Boxes (Steam, Continuous). 
Aycrs Machine Co., Salem, N. J. 
Colbert Cang. Mchy. Co., Baltimore. 
Sprague Cang. Mchy. Co., Baltimore. 


Filling Machines—All Kinds. 
Ayars Machine Co., Salem, N. J. 
Colbert Machinery Co., Baltimore. 
Huntley Mfg. Co., Silver Creek, N. Y 
Sinclair Scott Co., Baltimore. 
Sprague Cannin, “Machinery Cv., Chicago 
enry R. Stickney, Portland, Me. 
A. K: Robins & Co., Baltimore. 


Fire Pots. 
Ayars Machine Salem J. 
Clayton & Lambert Mfg. Con Detreit, Mich. 
J. 8. Hull Mfg. Co., Balti 
Cc. M. Kemp Mfg. Co., 
B. Renneburg & Sons, Baltimore. 
Stickney. Portland. Me. 
Gas Machine Co., Muskegon, Mich. 
x kK. Robins & Co., Baltim imore, Md. 


Fiux. 
Garden City Laboratory, Chicago. 


ey Chemical Co., Cleveland, O. 
Geo. BE. Lockwood Co., Philadelphia. 


Gas Machines. 


Cc. M. Kemp Mfg. Co., Baltimore. 
U. S. Gas Machine Co., Muskegan, Mich. 


Canners’ Exchange, C 
(Lansing B. 


Kerosene Oil Systems. 


J. 8. Hull Mfg. Co., Baltimore 
Clayton & Lambert, Detroit, Mich. 


Kettles, Process and Jacketed. 
Geo. Lockwood Co., 
Sinclair Scott Co., Baltim 
Edw. Renne burg & Bons, 1 "Baltimore 
Geo. Zastrow. Balt 
A. K. Robins & Co., Mad. 


Labels. 
R. J. Kittredge & Co., Chicago. 
U. S. Prt, & Litho. Co., Cincinnati, Ohio. 


Labeling Machines. 
Brown-Boggs Co., Hamilton, Ont. 
Burt Machinery Co., Baltimore. 
Fred H. Knapp Co., Westminster, M4. 
Morral Bros., Morral, O. 


Lacquer. 
Burt Machinery Co., Baltimore. 
John G. Maiers’ Sons, Baitimere. 
Seely Bros.. Blaine, Wash. 


Lacquering Machines. 
Seely Bros., B 


Oyster Machinery. 
‘annin, achine 
Sestrow, Baltimore. 


Paring Machines, Apple, ete. 
Sinclair Scott Co., Baltimore. 


arner, Manager 


Paste. 
Fred H. Knapp Co., Westminster, Md. 
Burt Machinery Co., Baltimore. 
E. J. Judge, San Francisco. 


Paten t Atturneys. 
Hdw. 8. Duvall, Jr., Washington, D. C. 


Pea Separators or Graders. 
Brown-Boggs Co., Hamilton, Ont 
Huntley Mfg. Co., Silver Creek, N. Y 
Edw. Renneburg & Son, Baltimore. 
Sinclair Scott Co., Baltimore. 

A. K. Robins & Co., Baltimore, Md. 


Pea Vine Feeders. 
Brown-Boggs Co., Hamilton, Ont. 


Pineapple Machinery. 
E. J. Judge, San Francisco. 
B. J. Lewis, Middleport, N. Y. 
The John R. Mitchell Co., Baltimore 
Sinclair Scott Co., Baltimore. 
Stevenson & Co., Baltimore. 
Geo. W. Zastrow, Baltimore. 


Pulp Machines. 
Brown-Boggs Co., Hamilton, Ont 
Wm. 8. Kern, Wilkes- Barre, Pa. 
Sinclair Scott’ Co., Baltimore. 


Reaming Machine. 
Nipper Machine Co., Norma, N. J. 


Salt 
Colonial Salt Co., Akron, Ohio. 


Sanitary Cans. \ 
—— Can Co., New York, Baltimen 


Chi 
Continental Can Co., Chicago, Syracuse, Bs 
m 


Sanitary Can Co., Freeport, N. Y. 
(Indianapolis, ridgeton.) 
L. & J. A. Steward, Rutland, Vt. 


Sanitary Can Making Machinery. 
B. W. Bliss Co., Brooklyn, N. Y. 
E. J. Judge, San Francisco. 
Max Ams Machine Co., Mt. Vernon, N. ¥ 
L & J. Steward, Rutland, Vt. 
Torris, Wold & Co., Chicago. 


Seeds. 


D. Landreth Seed Co., Bristol. Pa. 
Leonard Seed Co., Chicago. Ill. 


Sieves and Screens. 
Sinclair Scott Co., Baltimore. 
Sprague Canning ‘Machinery Co., Chicage 
Wm. S. Kern, Wilkes Barre, Pa. 


Scalders, Tomato, ae. 
Ayars Machine Co., Salem N. J. 
untley Mfg. Co., Silver Creek, N. Y. 
Morral Bros., Morral, oO. 
Edw. Renneburg & Son, Baltimore. 
Sprague Canning Machinery Co., Chicage 
A. K. Robins Co., Baltimore. 


Sealding Baskets. 


The Massillon Wire Basket Co., Massillon, Ohio. 


Solder Cap Hemming Machines. 
B. W. Bliss Co., Brooklyn, N. Y 
Torris, Wold & Co., Chicago. 


String Bean 
Huntley Mfg. Co., Silver Creek, N. ¥ 
B. J. Lewis, Middleport, N. Y. 


Thermometers. 
Cc. J. Tagliabue Mfg. Co., Brooklyn, N. Y. 


Tomato Coreing Machine. 
Nipper Machine Co., Norma, N. J. 


Typewriting Machines. 
L. C. Smith & Bros., Syracuse, N, Y. 


Washers (Fruit and Vegetable). 
Jos. Haller Co., Sheridanville, Pa. 


Wipers, Can. 
Avare Me Machine Co., Salem, N. J. 
Morral, 


Bros., oO. 
Sprague Canning Machinery Co., Chicage 
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THE Canning TRADE 


THE DIRECTORY CANNERS 


A complete list of the canners of the United States, compiled 
by the National Canners’ Association, from Statistical Reports 
and such other reliable data. 5th Edition. 


Carefully prepared and up-to-date; lists corrected by canners 
themselves; verified by competent authorities. The various 
articles packed and other valuable information is given. 


Distributed free to members of the National Canners’ Associa- 
tion. Sold to all others at $2.00 per copy, postage prepaid. 
The book that is needed by all wholesale grocers, brokers, 
machinery and supply men, salesmen and practically every- 
body interested in the canning industry. Get your order in 


early. 
NATIONAL CANNERS’ ASSOCIATION 
Woodward Building Washington, D. C. 


Personal Checks Accepted 
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LEWIS STRING BEAN 


Standard 
of the 
W orld 


SPRAGUE 


CANNING MACHINERY 
COMPANY 


Sales Offices—CHICAGO, ILL. 
Factory—HOOPESTON, ILL. 


THE ABOVE ILLUSTRATION REPRESENTS OUK IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF 

Iron drum, heavier frame all gear drive and shaft drive for vibrating 
feeding hepper and scre*n. Knives held down by springs, allowing 
sticks, stones, nails or any foreign substance to pass under the knives 
without breaking any of the parts 

Beans are scattered into vibrating hopper fed automatically into 
pockets of drum, carried to the knives, cut and dumped onto the vibrat- 
ing screen, takiug out the short pieces that may come from cutting close 
to the end of bean. Capacitv about 20,000 two pound cans in ten hours. 


EASTERN BRANCH 


14-46 MAR KET PLACE This machine is also used for cutting rhubarb okra and celery. 
Built by BE. J. LEWIS, Middleport, N. Y. 
BALTIMOR E, MD. Manufactured under patents May 14, 1901. Machines using this principal are infringing 


BEWARE. 
Also Manufacture Small Power Can Tester and Pineapple Peeling Machines. 
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ENAMEL LINED PACKERS’ CANS 
SOLDERED AND SANITARY 
ALL SIZES 


We are large manufacturers of Five Gallon, Square, Tomato 
Pulk Cans—either Plain or Lacquered 


CONTISENTAL AUTOMATIC 
DOUBLE SEAMER FOR 
CLOSING SANITARY CANS 


Machine Floor Space, 4 feet 
8 inches by 5 feet 104% inches. 


THE: CANS STAND STILL 


CONTINENTAL CAN CO., Inc. 


SYRACUSE BALTIMORE CHICAGO CANONSBORG 
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